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Research report. from € Jontinental 


Imran 


Test packs of virtually any canned 
product can be made here, simulating 
actual commercial production. 


TEST PACKING SOLVES PROCESSING AND 
PACKAGING PROBLEMS BEFORE THEY HAPPEN 


What does Continental Can Company know about 
your packaging and processing problems? Quite a bit. 
In fact in many cases we get the “kinks” out of your 
packaging and processing Operation before you even 


know they exist 


At Continental's fabulous research & development 
center, a huge pilot area is equipped to duplicate 
actual commercial production of any product made 

from soup to nuts — every step of the way. So our 
recommendations to you are based on solid experi- 


ence, not merely hypotheses. 


QUALITY 


SERVICE 


Take soft drinks for example. Our engineers tested 
many compositions of metal before developing a can 
with the necessary strength for high carbonation, plus 
a protective enamel lining. Liquid detergents needed 
special experiment too, until Continental produced 
a sturdy, non-corrosive can that could be easily 
marketed. 


This pre-testing research can help you too. If yo vre 


. or would like to be, call 
your nearest Continental representative. Our experts 


a Continental customer. . 


and engineers are eager to help you solve your packag- 
ing and processing problems. 


=» 
E CONTINENTAL 
CAN COMPANY 
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Eastern Division: 100 E. 42nd St., New York 17 © Central Division: 135 So. La Salle St., Chicago 3 © Pacific Division: Russ Building, San Francisco 4 





Two FMC 24 Valve Juice Fillers at Realemon-Puritan Company, Chicago 


Upped Production 15% at Realemon on Canned 
Concentrates and Single Strength Juices 


The popular FMC 24 Valve Juice Filles idjustable timing device to all key controls on each valve 
is designed specifically for high speed points. This does away with hand oil Rigid and durably constructed, th 
filling of concentrates and single ing, missed lube points, or any driy machine's product contact parts are all 
strength juices, as well as other free ping, contaminating oil of stainless steel, with the special bow] 
flowing liquids Smooth operation ts provided by belt pun of st iinless rather than welded 
A wide selection of valves is avail feed and worm timer to the feed turret Ihe FMC 24 Valve Juice Filler is 
able for handling any can size from ind by the tangential takeoff. Individ ilso available as a Syruper with a 
6 to 46 ounces. Capacities range up to ual can lift tables open filling valvi hange of valves. FMC-M&S positive 
450 cpm on 6 ounce cans acting as a “No can—No fill” device displacement Fillers are recommended 
One of its many exclusive features to eliminate spillage and waste. Level for filling frozen juice concentrates 
is the FMC Automatic Lubricator of fill is quickly set to the exact head Write for full information, or call 
which pressure-pumps oil through an pace desired by “micro-adjustment your nearest FMC representative 


OTHER FMC FILLING EQUIPMENT 


FMC Pea and Bean Fillers 
FMC-M&S Plunger Type Fillers 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


FMC Frozen Food Carton Fillers 
FMC Hand Pack Fillers 

FMC Syrupers 

FMC Soup Fillers 


Utility Fillers 


Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. «+ EASTERN: HOOPESTON, tL 
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Ralph C. Gable (right) inspects his multipacked canned corn as it comes off the Can Band Loader, operated by plant superintend- 
ent Charles E. Goodling. Center are John McGhee and William L. Dempsey, representatives of Container Corporation of America. 


“We moved our corn oversupply fast 
by multipacking it in Can Bands ” 


says Ralph C. Gable, Owner, Martin H. Cope Co., Rheems, Pa. Processors of dried sweet corn since 1900. 


“The end of the season found us with a 20,000-case oversupply of canned 
dried corn,’’ says Mr. Gable. “So we decided to market it in 4-can Can Band 
multipacks—4 cans for the price of 3. 

“Our customers snapped up the 20,000 cases as fast as we could package 
them. And they moved them quickly, too. Some supermarkets reported they 
sold as much in 2 weeks as they had in 4 months before. And what pleased 
us particularly—store sales of the single cans held up.” 

Container Corporation’s Can Band and the Can Band Loader permit 
low-cost multipack promotions, introductory offers and market tests, even 


For packing and promoting anything that comes in a can, write— 


Container Corporation of America 


38 South Dearborn Street, Chicago 3, Illinois, and 42 other cities 
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Events to Come 


May 6-10. National Restaurant As 
innual meeting, Palmer 
Hlouse. Chic igo 


sociation 


May 10-11. Pennsylvania Canners 
Association Sales Clinic Bedford 
Springs Hotel, Bedford Springs, Pa 


May 12-16. Institute of Food Tech 
nologists, annual meeting and exhibit, 
William Penn Hotel, Pittsburgh Pa 


May 13-15. [Industrial Waste Con 
ference, Purdue Memorial Union 


Purdue University, Lafayette, Ind 


May 22-24. National Canners As 


sociation, board of directors’ spring 
meeting, Sheraton Park Hotel, Wash 
ington, D. ¢ 


June 2-3. Michigan Canners and 
Freezers Association meeting, Park 


Place Hotel, Traverse City, Mich 


June 7. Tidewater Canners Associa 
tion of Virginia, annual meeting, In 
dian Creek Yacht and Country Club, 
Byrdton, Va 


June 9-13. International Automa 
tion Exposition, Coliseum, New York 
N. ¥ 


June 11-13. Western Plant Mainte 
nance and Engineering Show, Civic 
Auditorium, San Francisco, Calif 


June 17-19. Maine Canners Asso 
lation pring meeting ( olony Hotel 


Kennebunk Port, Me 
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.-- because they permit product visibility 


ee of every hundred food 
4 shoppers buy on sight. That’s why the 
transparency, brilliance and clarity of glass 
containers make them unsurpassed packages 
for the high volume movement of food prod- 
ucts. Sparkling clear glass containers reveal 
and glamorize the true color, size, texture, shape 
and quality of their contents... afford an excit- 
ing and tantalizing view which stimulates the 
appetite and the desire to buy. When Mrs. 
Shopper goes to market, help make sure she 
reaches for your brands . . . pack and move 
more of them in eye appealing, impulse sales 
creating glass... in Anchorglass containers 
sealed with dependable Anchor vacuum, screw 


or lug style caps. 


Use Anchorglass containers 


sealed with Anchor" caps 


NCHOR [ 1 OCKING 


GLASS CORPORATION 
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Industry 


Oscar KR. Hayes Dr. John A. King 


Oscar R. Hayes, west coast regional 
manufacturing manager for H | 
Heinz Co., was elected president of 
the Canners League of California at 
its recent annual meeting. M. A. Clev- 
enger, executive vice president, R. J. 
Marsh, secretary-treasurer, and E. B. 
Murphy, assistant secretary. were re 

elected 


offic cs 


respectively to those staff 


Dr. John A, King has been appointed 


director of research for Armour & Co 


Gail M. Dack, Ph.D., M. D., director 
of the Food Research Institute and 
professor of bacteriology at the Uni 
versity of Chicago, has won the 1957 
Award. The award is pre 
sented annually by the Society of 
linois Bacteriologists, Inc 


Pasteus 


to an out 
standing bacteriologist in the midwest 


Wayne E, 
ident in charge ol eastern sale S for 


the J. L Joliet, Hl 


Gary was named vice pres 


Ferguson Co 


William C, Nigut has been appointed 
exclusive marketing consultant on At 
lanta Paper Co.'s Cluster-Pak multi 
unit packaging 


Dr. Samuel S. Naistat has been pro 
moted to manager of inorganic and 
physical ( he mii al researe h and deve | 
Becco Chemical Div 
Food Machinery & Chemical Corp 
Bullalo, N. Y. Joseph Bomstein has 


been promoted to assistant manage 


opment for 


Dr. Carl R. Fellers, head of the food 
technology department at the Uni 
versity of Massachusetts for 16 years 
will retire in July 1957 after more 
than 30 years’ service at the state uni 


versity 


The Consolidated Food Processors 
Inc., Marshall Canning Div., Pella, La 
plant, has been sold to G. D. An 
drews & Associates and will continue 
to be operated as the Pella Canning 
Co. There will be no change in 
personnel 


Names and News 


American Can Co. has begun installa 
tion at its St. Louis, Mo. plant of 
new facilities for processing coiled 
steelplate for can manufacturing. 


Campbell Soup Co. has appointed 
S. W. Coburn manager, institutional 
sales, of its subsidiary, Campbell Sales 
Co. G. M. LaMond was appointed 
sales manager, southwestern division 
(heat processed products); C, J. Me- 
Nutt, assistant to general sales man 
ager; and E, J. Shirley, sales manage 
central division (heat processed and 
frozen foods) 


Richard R. Fansler has been appoint 
Rosarita 
Phoenix and Mesa _ plants. 


ed advertising director of 
Products 
National Food Brokers Association 
recently announced three new com 
NFBA Merchandising Com 
NFBA 
Industrial Sales Committee, and 
NFBA Resolutions Committee. 


mittees 


mittee Institutional and 


A. Houghton, Jr. Arthur L. Reiling 


Amory Houghton has been re-elected 
chairman of the board of directors of 
Corning Glass Works and will be 
granted a leave of absence during the 
period of his service as U. S. Am 
bassador to France, William C. Deck- 
er has been re-elected president and 
named chief executive officer of the 
company Newly elected vice presi 
dents are: Paul T, Clark, Amory 
Houghton Jr., and Arthur W. Weber. 


Arthur L. Reiling, western production 
manager of Birds Eye Div., General 
Foods Corp., was named president of 
Northwest Canners and Freezers As 
sociation at a recent meeting. Other 
officers elected were: H. G. Hohwies- 
ner, Starr Foods, Inc., first vice pres 
ident; E, I. Pitkin, Eugene Fruit 
Growers Association, second vice pres 
ident; C. R. Tulley, executive vice 
president, secretary and treasurer (re 
elected); and T. B. 


secretary and treasurer (reelected) 


House, assistant 


Realemon-Puritan Co., Chicago, has 
completed arrangements with the 
Minot Food Packers, Inc., Bridgeton, 
N. J., for a packing operation of all 
Realemon products at the Minot 
(Bridgeton) plant. Previously, the 
Realemon Co. packed its various prod- 
ucts in plants throughout the East. 


The boards of directors of Consoli- 
dated Foods Corp., Chicago, and 
Phillips Packing Co., Inc., Cambridge, 
Md., have approved the acquisition 
by Consolidated Foods of the busi 
ness of Phillips Packing. 

Oxford Royal Mushroom Products, 
Inc., has appointed Henry T. Sholl 
Co., Tonawanda, N. Y., to be its rep- 
resentative in the Greater Buffalo, 
Western New York and Northwestern 
Pennsylvania territories; Wilson Food 
Brokerage Co., Saginaw, Mich., in the 
Michigan area; V. G. V. Sales Corp., 
Chicago, in the Chicago area; and 
Berkeley Brokerage Co., Baltimore 
Md., in the Baltimore area. 


Theodore R. Sills and Co. has been 
retained to handle nationwide prod- 
uct publicity and general public rela- 
tions for the frozen lemonade division 
of Sunkist Growers, Inc. 


Norman L. Cahners has been elected 
to the board of directors of the Col 
lege Inn Food Products Corp. 


Edwin A. Olson, general traffic man 
ager of Libby, McNeill & Libby, has 
been named general traffic and ware 
housing manager of the company. 


Brown W. Cannon Robert B. Ball 


Brown W. Cannon, Denver, has been 
promoted to the newly-created posi 
tion of western regional vice president 
of Beatrice Foods Co. 


Robert B. Ball has been elected a 
director and vice president in charge 
of manufacturing and engineering of 
Diamond Crystal Salt Co.; Edward M. 
Dodd, assistant to the president; and 
Russell D. Rudolph, vice president. 


Frank P, Crandon has been appointed 
to fill the unexpired term of president 
of the National Cranberry Association. 
He replaces James E. Glover who re 
cently resigned. 
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In this racing, competitive, surging country of ours a 
company with fifty-six years of successful growth 

has within its history many plans, problems and 
successes, These become powerful assets to 

our customers when they meet with Heekin engineers, 
designers, service and production experts and 
merchandising consultants to discuss their 

own problems. Heekin has fifty-six years of successful 
operation, one of the youngest ‘‘top brass”’ 
organizations in the packaging industry. If that type 
of service appeals to you, let's get acquainted. 


Product Planned 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS a A » ne 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Only this new Bliss Duplex Slitter 
so much time 


can save you 


You can slash hours off every cutter regrind with 
this new slitter. That’s because the first table re- 
tracts almost two feet—lets you get right in at 
the cutters. Simply attach the motor-driven 
grinder, then sharpen the cutters in place. 
This accessibility also simplifies set-ups and 
changeovers. And making things even easier is 
the exclusive design of the bearing housings— 


they're quickly removed, easily replaced. The 





side and back gages, too, are easy to reach and 
adjust, speeding up the entire process. 

In short, Bliss’) new duplex slitter cuts the 
heart out of downtime. It saves hours every time 
you sharpen or set cutters. Whether you slit body 
blanks or trim and square tinplate, you'll like 
the accuracy and speed of this most modern of 
slitters. For complete information write for a 


copy of our new slitter catalog. 


* 100 years of making metal work for mankind 


s C ea E.W. BLISS COMPANY 


‘Ye Executive Offices, Canton, Ohio 


SINCE 1857 


PRESSES + ROLLING MILLS + MILL ROLLS + CAN MACHINERY + DIE SETS + ORDNANCE 








t a beach picnic, or over a roaring fire in a winter-bound 
ski lodge . . . your prepared meat product wins its 
approval on one basic factor .. . TASTE. Not only good taste 


SPICES FOR —but the consistent good taste of quality seasonings main- 
PREPARES MEATS tained at a uniform strength level. SPISORAMA SOLUBLE 


Pepper 
Ginger 
Coriander 


Cardamom 


Caraway 


Write for copy of ‘The Changing World of Food’. 


Marjoram SPICES not only provide this consistency, but give you as well 
Thyme the purest, most dispersable, even-spreading and economical 
oo ib type of seasoning product available today. Used straight, or 
eine formulated into a quality blend to fit your specific require- 

ments . . . SPISORAMA SOLUBLE SPICES are your best sea- 


soning buy . . . for any season! 


Crsentially 


ou, 


DODGE & OLCOTT. INC. py 


180 Varick Street, New York 14, N. Y. ESTABLISHED 1798 


Sales Offices in Principal Cities ee 


Essential Oils 

Aromatic Chemicals 
Perfume Bases 

Flavor Bases 

Dry Soluble Seasonings 





New York State Gets 
Marketing Law 


In spite of opposition from proces 
ors and growers of processing crops 
a marketing bill was passed during 
the closing hours of the New York 
State legislature 

Ihe bill which was finally passed 
grants the state secretary of agricul 
ture authority to set up a marketing 
agreement if the vote of two-thirds of 
the producers in the area affected is 
in favor of it. Once in effect the 
marketing order will have consider 
able authority to regulate how much 
and of what quality, sizes or grades 
of a crop can be marketed. 

William Sherman, secretary of the 
New York State Canners and Freez 
ers Association, who worked diligent 
ly to defeat the bill 
members after it had passed, “Once 
it is on the 


advised his 
books we are going to 
have to approach this form of govern 
ment control in an intelligent man 
ner, Just saying we are against 
marketing orders is not enough. Pro 
essors through their field departments 
and other key persons must be will 
ing to discuss all the facts of market 
ing agreements and orders with 
growers. If it appears, such agree 
ments and orders will help long range 
agriculture in this state. Then every 


to help make 


however, you 


one surely will try 
the program work. If 
are convinced that for an industry 
such as ours, such legislation has no 
application, you must be willing to 
work diligently with growers to prove 
your point,” 


Tomato Blight 
Threatens Indiana 


Warren Spangle 


secretary of the 
Indiana Canners Association, reports 
that blight is a major threat to Indi 
una tomato growers this vear. Purdue 
University is recommending — that 
growers step up spray programs. The 
customary late spraying will not be 
enough 


The situation is considered at least 


12 


equal to and possibly more serious 
than in 1946, Latest recommenda 
tions for spraying will be available 
from the Purdue University Agricul 
tural Extension Service, Lafayette, as 
publication BP 8-3, “Indiana Tomato 


Spraying Recommendations.” 


Now It’s Aluminum 


An independent Canadian alumi 
num producing company has an 
nounced a method for making seam 
less, rigid aluminum cans in quantity 
production. The report of the Alumi- 
num Limited was concerned with the 


problems of can production. The ad- 


Aluminum cans for (left to right) beer, 
edible oil, coffee and automobile oil. 


vantages of an aluminum can for a 
food packer were referred to briefly 

The can is claimed to be _ leak- 
proof and rust-proof and to have a 
longer shelf life. The light weight 
will save shipping costs and stack 
better on supermarket shelves. La 
bels can be printed directly on the 
container itself, 


Pickle Packers To Finance 
Cucumber Picker Study 


A committee of pickle packers was 
formed at the annual spring confer 
ence of the National Pickle Packers 
Association to finance a study for the 
development of a cucumber picking 
machine. The committee, which will 
operate independently of the asso 
ciation, has “borrowed” Bill Moore, 
secretary of the national association 


to act as secretary of the committee 


The study will be carried out by 
the Agriculture Engineering Dept. of 
the University of Wisconsin. Two ma 
chines are now in experimental stag- 
es that hold promise. According to 
Mr. Moore, these machines now are 
capable of from 58 to 60% efficiency 
in picking. They will be analyzed 
by Michigan State engineers. 

The committee kicked off a fund 
raising campaign at the spring meet- 
ing which was held in the Drake 
Hotel in Chicago April 19. 

Also announced at the meeting 
was a new film on pickles available 
for TV showings. The film was pro- 
duced under the direction of the 
Sales Promotion Committee of the 
association, Mr. Moore said that the 
film departed from the usual type 
of educational documentary. This one 
is funny. It is similar in format to 
the “Pete Smith” short. The film is 
in color and sound. 

Edward Sauebier, chairman of the 
National Pickle Packers Association 
Migratory Labor Committee, report 
ed significant advances in handling 
migratory workers. The committee 
was formed after the U. S. Depart- 
ment of Labor had expressed some 
dissatisfaction on the hourly earning 
rate of these workers. The committee 
advised members, (1) to watch 
closely the use of the labor, (2) to 
report accurately the actual number 
of hours worked by migratory work 
ers, and (3) to seek better growers 
to utilize better farm land. 

Mr. Moore said that while there 
is still more work to be done, the 
report of the Department of Labor 
for 1956 shows a considerable im 
provement over 1955. 

Dr. R. J. Monroe of North Carolina 
State College presented a compre- 
hensive analysis of pickle samples 
evaluated last fall by five judges. His 
report showed that most pickles fall 
in the fair-to-good range, with an 
absence of samples that were at either 
end of the quality scale. 

The Association plans to continue 
cutting bees. 
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Give your fruit juice blends extra ww appeal 


wih VITAMIN FORTIFICATION 


Extra sales appeal comes naturally when the words “Vitamin Fortified” appear on Your 
label. More and more smart shoppers look for and buy the brand with the added 
vitamins. Why not give your juice blends and fruit drinks this big 

competitive advantage? And the cost? Justa fraction of a cent per unit! 


Pfizer, a leading producer of vitamins for 20 years, offers you Vitamin C (ascorbic acid) 
in the most convenient, easy-to-handle forms. In addition to vitamin fortification, 
Pfizer Ascorbic Acid can also provide an important safeguard for your beverages against 
color and flavor fading that result from oxidation during shelf life. 
For full details about Pfizer Vitamin C write to: 


a goer a CHAS, PFIZER & CO., INC, 
a ian (Pf so he e611 
MANUFACTURER OF VITAMINS zery hear 
Chicago, lil. ; San Francioce, Calit.; 
Vernon, Calit.; Atianta, Ga.; Daties, Tex 





Labor Profiles Show 
Problems in Diversification 


Combined operations may 
bring bigger bulges 
in seasonal employment pattern 


“ hen I diversify, I want to 

add something that won't 
bring more of the same kind of prob- 
lems I now have,” a canner, strictly 
a peas-and-corn man, snapped back 
at a Food Packer reporter in a con- 
versation at the 1957 convention. 
The question asked: Does he intend 
to go into freezing? 


Thirty years ago, he went on to 


Canned Fruits, Vegetables 


tie 
% 


| 
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This category includes poultry, soups, 
preserves, jams and jellies. 


Frozen Fruits and Vegetables 


tice 
Ts 


496 


| 
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Frozen concentrated juices are included 
in this category. 


say, the labor supply in his small 
town seemed adequate enough. Now, 
even though the town has increased 
in size and his plant uses less labor, 
there is a problem in getting enough 
people from the immediate area for 
the summer work. 

This problem of labor in a seasonal 
plant shows up in statistics from the 


Pickles and Sauces 
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Only plants with 90% specialization are 
included. 


Pickles and Sauces 


roe 


JS FPMAMIIJT AS ON DO 


Entire industry, including plants with 
less than 90% of specialization, is shown. 


LABOR PROFILES: The pattern of seasonal employment in several segments 
of the food processing industry is shown as percentage of increase or decrease 
from the average monthly employment for the year 1954. The statistics are 
taken from the 1954 Census of Manufactures. 
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1954 Census of Manufactures which 
were recently released by the Bureau 
of the Census. The employment pat- 
tern for canned fruits and vegetables 
is similar to that of frozen fruits and 
vegetables. 

The middle line in the charts 
shows the average monthly employ- 
ment for 1954. For the canning in- 
dustry employment is about two- 
thirds of the monthly average for 
the year during the off-season and 
nearly twice the average during Aug- 
ust. 

The freezing picture is a little less 
abrupt. 

In the pickle and sauce industry 
the curve flattens out. The Bureau 
of the Census lumps catsup in with 
pickles, mayonnaise, mustard and sim- 
ilar products. Probably most of the 
swing is provided by the seasonal 
catsup plants. 

Two breakdowns are shown on 
this industry. First, only those plants 
are considered which specialize in 
pickles and sauces to the extent that 
90% of the volume comes from these 
items. 

Then, the rest of the industry is 
thrown in, including those plants 
whose “primary” product of pickles 
and sauces is only slightly greater 
than “secondary” products. While 
these additional plants, with a spe- 
cialization of less than 90% number 
around 20% of the total, they change 
the character of the labor picture. 


Labor Problem 


From the comparison of the two 
charts it would seem that the part 
of the pickle and sauce industry 
which has chosen to diversify has 
added considerably to its seasonal 
labor problem. The reason is the 
character of the secondary products. 
They are mostly canned fruits and 
vegetables which add up to around 
25% of the volume of the entire 
industry. They bring with them the 
wide seasonal labor fluctuations of 
the canned fruit and vegetable in- 
dustry. 

This seasonal labor problem is un- 
doubtedly one of the reasons the 
canning of fruits and vegetables has 
a high degree of specialization. Only 
4% of the volume of the entire in- 
dustry (as categorized by the Bureau 
of the Census) comes from secondary 
products. 

The tempting move into frozen 
fruits and vegetables, where similar 
equipment, raw product and labor 
skills could be utilized, has been 
limited by the labor. When a sea- 
sonal industry tries to diversify by 
adding another seasonal product, the 
labor problem can only be magni- 


fied. 
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Canners’ Acreage 


Cost of removing thistle buds from peas on inspection table could be reduced 


cleaner fields before harvest. 


New Herbicide May Solve 
Thistle Bud Problem 


Chemical developed in England 
proves less toxic to peas but 
still slows down thistle 


he canada thistle causes particular 

quality problems in the canning 
of peas. Buds from this weed at the 
time of pea harvest are about the 
same size, shape and density of a 
pea. Separation is very difficult. 

There have been attempts to re 
move thistle buds mechanically, with 
some success. But additional labor 
is still needed on inspection tables 
In thistle infested areas, even with 
rigorous inspection, the buds may 
cause a quality 
canned product. 

Another method of attacking the 
problem is with chemical treatment 
of the pea fields. Past efforts have 
not been too successful, but recent 
tests with two new chemicals, 2,4 
DB and MCPB have shown startling 
promise. But because of federal reg- 
ulations these chemicals must. still 
be considered experimental. 

The two chemicals used in test 
plots on peas have shown indications 
of control of the thistle buds. Neither 
is effective in killing out the weed 
The root structure and general via 
bility of this tenacious weed make 


problem in the 


it impossible to eradicate it without 
seriously harming a pea crop. But 
the development of buds at harvest 
time can be prevented. 

These chemicals are new. Only 
two years of tests have been com 
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pleted so far by the University of 
Wisconsin. However, the chemicals 
behave in much the same manner as 
the basic chemical molecules in 2,4 
D and MCPA, Several years of testing 
had been completed on the olde: 
chemicals before the new ones a1 
rived 


iy Ee 


omy Department of the 


Buchholtz of the Agron 
University 
of Wisconsin warned that the new 
chemicals are still not authorized for 
use on canning crops. Tests have 
not yet been run to see if a residue 
is left on the peas. Actually, since 
the application is made before the 
bud stage there seems to be a good 
chance that no residue will be found 
But the tests have to be made and 
the results submitted to the [ S 
Department of Agriculture before the 
chemicals will be approved. If a resi 
due is found, more extensive testing 
must be done to establish a tolerance 
limit. Under the Miller amendment 
to the Food and Drug Act, all food 
products with residues of herbicide 
or with residues in excess of estab 
lished tolerances will be subject t 
seizure For these reasons, the 
of 2,4DB and MCPB on peas 
wait until 1958, at least. 

Still, these chemicals look better 
for control of the thistle buds than 


anything previously tried 


Dr. Buchholtz, reviewing the tests 
it Wisconsin, noted that originally 
the chemical MCPA was used eftec 
tively in controlling thistle buds. Test 
ing was carried out from 1949 
through 1954 with many herbicides 
ind MCPA was selected as the best 
it that time. It was also used effec 
tively in controlling other broad leat 
weeds 

Unfortunately, this chemical was 
toxic to peas, Only slight differences 
in application rates could destroy its 
usefulness 

|. It was found that 1/4 Ib. of MCPA 
pel acTe Was generally needed to 
control broad leaf weeds and _ pre 
sumably, canada thistle bud develop 
ment. It was applied with 20 gals 
of water to the acre at around the 
7 to 8 node stage. 

2. This type of application would 
sometimes reduce the yield of peas 
Errors resulting in the use of more 
than 1/4 lb. would seriously reduce 
yield. Also 
than the 1/4 Ib. rate the weed con 


with applications of less 


trol was not effective. 

3. Applications had to be made 
it the proper time or the saine prob 
lems would come up either no 
weed control or else too much crop 
damage, 

There were other variables less 
easy to pinpoint 

With the coming of the new chem 
icals there was an immediate advan 
tage. The toxicity to peas was much 
rite h lower 

With the danger of 


heavier 


damage to 
the crop relieved applica 


tions of the herbicide could be 


made, With heavier application, the 


weed controls were bound to be 
more etlective 

At equal rates of application th 
new che rile als appeal to be less ef 
fective with certain of the broad leaf 
weeds, But with an increased rate 
! ipplications the control appears 
to be effective for most broad leaf 
weeds and for canada thistle buds 

The better of the two new chem 
icals. according to Dr. Buchholtz, is 
the 2,.4-DB. This is a 2,4-D molecule 
with a butyric acid chain substituted 
for the acetic acid, The formula is 
2.4 dichlorophenoxybutyrie acid. The 
most successful application — rate 
found so far is with 1/2 to 1 Ib 
per acre in 20 gals. of water just 
prior to bud stage. On a weed 


free field 


reduction in yield The production 


there was no apparent 


from these test plots was around 
3000 Ibs. an acre, with some fluctu 
ition from plot to plot 

The cost of the 2,.4-DB would run 
about $2 per acre, Dr. Buchholtz 
estimate once the chemical is ap 


proved ind I generally available 





Owens-ILLINoIs ASSURES 
You A COMPLETE 
PACKAGING APPROACH 


Co-ordinated Research 


Pure research into fabrication of glass, 
packaging research into processing and 
handling methods in customer plants, 
market research into consumer attitudes 
All add up to greater packaging value. 
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The Right Container 
There's an O-I container to meet your 
special needs: Duraglas containers; 
Libbey Safedge packing tumblers or 
premiums; Kimble Ampuls and Vials; 


and a variety of plastic containers. 
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Needed Fitments 
O-I specialists are keenly aware of sales 
benefits derived fom plastic shaker and 
pour-out fitments which are not “gadg- 
ets” but which increase consumer satis- 
faction with your product 


Engineered Design 
At Owens-Illinois, your package's three 
needs are taken into account: 1) Con- 
siderations of its function in the retail 
store, 2) its operating efficiency, and 
8) its consumer utility 


The Right Closure 
For example, the Stak-R-Cap is espe- 
cially important where fast, secure 
stacking is needed in retail display. In 
other cases, the protective liner or deco- 
rative factor deserves prime attention. 


Merchandising Cartons 
Modern cartons are developed only 
through systematic consideration of 
their opportunity to serve you in the 
retail warehouse . . . as well as on your 
own filling line and in transit. 
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Duraglas packages protect, display, and dispense your spices and seasonings. 


Spices and seasonings sell faster 
in Duraglas dispenser containers 


Backyarp cuers and kitchen queens ask for glass- 


packed spices and other seasonings because they're 
so easy to use — so much easier . . . a wide assortment 
of your seasonings in matching sizes is easy to keep 


on hand . . . and the container is the dispenser, too 


Duraglas packages for spices and seasonings an- 


swer your customers’ needs. They assure complete, 


sanitary protection, are easy to handle and store, and 
allow instant visual checks on contents. For non- 


DURAGLAS CONTAINERS 


AN @ PRODUCT 


flowing seasonings, large-mouth containers allow 
quick removal of contents . . . for others, shaker and 
pour-out fitments provide easy dispensing, and tight 
closures protect the tempting aroma to the last use. 
Call the nearest Owens-Illinois branch office for 
the details on the complete Owens-Illinois packaging 
service—the right Duraglas container, fitment, and 
closure—sturdy cartons imprinted with your sales 
message — attractive, eye-catching label designs. 


Owens-ILLINoIs 


GENERAL OFFICES + TOLEDO 1, OHIO 





Libby, MeNeill and Libby, in remodeling whole pickle line at Blue Island, TL, in- 


stalled packing machine. 


New System for Packing 
Whole Pickles Saves Labor 


Key to system is a tumble filler which 


cuts labor on regular pack, replaces 


inexperienced help on seasonal fresh pack 


system which puts the packing 

A of whol pickles on al more 
mechanical basis is in use at several 
large pickle plants. The new system 
which requires considerably less la 
bor, is used on both regular pack 
and the 
The new 
at Green Bay Food Co 
Wis. Two years ago the first line 


SO asonal fresh pu k 
system is in operation 


Green Bay 


was changed, A new type tumbl 
filler was installed and the packing 
table shortened. The number of em 
ployees on the line was cut nearly 
in half and the total labor costs of 
filling a dozen jars Was reduced con 
siderably 

The type of work was changed 
from a piece-work system to a ma 


chine speed produc tion line 


Fresh Pack 

The big help in the new system 
iS the elimination of al considerable 
number of extra workers during the 
fresh pack 
hired for 60 days or so, were far 
less efficient than the 


season hese workers 
regular help 
And they were an additional burden 
on the supervisory and management 
staffs 


18 


Now, with three machines in ope 
ition, the production capacity is great 
enough to eliminate the need for the 
extra summer help. This gives the 
regular employees maximum hours 
throughout the year. 

In the Blue Island, Il. plant of 
Libby, McNeill and Libby, a new 
clean, neat production system has 
been installed using the pickle packer. 

In a typical operation, the new 
system works much the same as a 
conventional packing line with ma 
hand labor. 
Pickles are graded by size and in 


spected. Broken and defective pick 


chines substituted for 


removed, Part of the sorted 
pickles are fed into the packer on a 
belt at a rate of around 100 bushels 
in hour. The rest of the pickles are 


le S are 


sent on a belt along the packing 
table where the machine filled jars 
ire topped by hand and capped 
Jars are unpacked and fed to on 
operator who inserts them in the 
chucks of the machine conveyor. The 
chucks, which can be equipped with 
adapters, take jars from 8 to 32 oz. 
of various shapes. A second operator 
removes the filled jars and puts them 


on a belt. Jars which come out only 


partly filled are left in the chuck 
and sent back through the machine. 

The filled jars move down the pack- 
ing table where they are inspected. 
Jars containing broken pickles are 
taken off the line and emptied, with 
pickles returning for re-sorting and 
the glass sent through the filler again. 

The final topping of the jars is 
done by hand from the pickles con 
veyed past the workers. 


Machine Sets Speed 


The rate of this system is depend 
ent on the speed of the machine. 
For most sizes the rate is 60 to 80 
jars per minute, An average of eight 
persons is needed on a line, in- 
cluding the capping machine opera 
tor. 

This is a typical setup. Green 
Bay Food Co. has a slightly different 
system on one line where two ma 
chines feed into the same _ packing 
table. 

The savings of machine filling has 
packers from 2 
to 2% cents a dozen jars. The amount 
varies according to how efficient the 
line was originally and how high the 
wage scale is. 


been estimated by 


The packing machine vibrates as 
it runs, allowing one pickle at a time 
to enter the jar. In the Libby system 
the operator who removes the pickle 
jars from the machine also sets the 
amount of vibration, the speed of 
the machine and makes other adjust 
ments for the particular pack. 

Packers report that the machine 
made by Food Packers, Inc., Corgdon, 
Ind., can handle nearly any size 
pickle. It becomes inefficient only as 
the length of the pickle approaches 
the length of the jar. 


Record Crowd at 
Utah Convention 


A record number of canners from 
seven states attended the 45th an- 
nual meeting of the Utah Canners 
Association at the Hotel Utah in 
Salt Lake City. Over 300 canners 
were on hand for meetings during 
the two day session, Mar. 22 and 23. 
Attendance at the annual banquet 
was 522. 

A cutting bee was held in which 
Utah canned foods were tested and 
compared with foods packed in oth 
er sections of the nation. This part 
of the conference was for executives, 
superintendents and plant supervisors. 

Roy G. Lucks, president of Cali 
fornia Packing Corp., lauded the re- 
sourcefulness of the Utah Canners 
and the high quality pack they pro- 
duce. A. Edward Brown, president of 
the National Canners Association, also 
addressed the group. 
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Quality Control Clinic 


Quality Centro! 
Editer 


WILBUR A. GOULD, PH.D. 


Ohio State University 








What Are You Doing 
to Improve Quality This Year? 


Checklist of items for 
improvement that may have 


slipped your mind 


a season starts shortly for 
most seasonal processors of 
fruits and vegetables. This calls for 
plans all along the production line. 
It also calls for plans relating to 
quality and up-to-date methods for the 
control of quality. Are you equipped 
to pack the quality you know your 
buyers demand? 

Have you the latest copies of the 
Federal and State regulations and pro- 
posals? 

1. New proposed definitions of 
sampling plans by the USDA 
(Regulations Governing Inspec- 
tion and Certification Notice of 
Proposed Rule Making — Feder- 
al Register, Feb. 8, 1957). 
Latest revision of U. S. Stand- 
ards for Grades for the respec- 
tive commodities (copies may 
be obtained from USDA, AMS, 
Fruit and Vegetable Director, 
Processed Products Standardiza- 
tion and Inspection Branch, 
Washington 25, D. C.). 

3. Up-to-date summary of _ toler- 
ances and exemptions for resi- 
dues of pesticide chemicals 
(complete regulations and a- 
mendments available from U. 
S. Dept. of Health Education 
and Welfare, Food and Drug 
Administration, Washington, D. 
C.). 

4. New State Food regulations. 
(Consult director in your State 
Department.) 

In addition, have you followed 
through on those changes you con- 
sidered last year? Some of these you 
enumerated — remember? 

1. Remodel the old cutting room 


to 


MAY, 1957 





into a modern quality control 

laboratory. 

Replace that old quality meas 

uring device with an up-to-date 

objective instrument. 

3. Add the new time-temperature- 
pressure automatic controls to 
be installed on the retorts, 
blanchers, etc. 

4. Check, clean and _ recalibrate 
thermometers and vacuum gaug 


to 


es. 
Buy those new inspection and 
grading lights for installation 
over the inspection and grading 
belts. (Also, the “boss” was go 
ing to purchase that new execu 
tive light for controlled color 
inspection in the quality contro] 
laboratory.) 
6. Write cleaning manuals for each 
operation and each piece of 


wa 


equipment to insure efficient 
cleaning. Follow through on the 
CIP (cleaned-in-place). methods 
where applicable. 

Remember those new ideas we 
were so impressed with at the Col 
lege Short Course or the NCA tech 
nical session or that other important 
meeting we attended? 

We spoke, also, of new techniques 
for evaluation of finished product 
quality —the new variety that was 
resistant, or the production practice 
that would give us more uniformity 
of quality with reduced costs. Did 
we follow through on getting the 
necessary information for setting up 
trials for new varieties or cultural 
practice which we had talked over 
with the research and extension per- 
sonnel at the college? These ideas 





are no good unless put into practice. 
Many other items may still be pend- 
ing. Now is the time to check all 
the tools, the new techniques; to 
choose facilities for a good quality 
control program; — not after the sea- 
son starts. 

One other main point is for the 
packer that has “gotten by” without 
a quality-control technologist in the 
plant. 

Do you know that he can assist 

management in the following ways 
|. Provide complete information on 

raw product quality including 

(a) how to sample, grade and 

segregate loads and (b) what 

grade can be expected from giv 
en qualities of raw stock, 

Evaluate the efficiency and ade- 

quacy of each operation during 

production. A well-trained tech 
nologist will be able to set 

up standards and product lim 

its for each operation for the 

best return in quality and quan 
tity. 

3. Evaluate the finished product 
quality according to U. S, Stand 
ards for grades or according to 
company standards. The up-to 
date technologist, also, uses ob 


to 


jective instruments, standardized 
chemical and bacteriological 
techniques for these evaluations 
1. The quality control technologist 
in a small plant may be respon 
sible for the sanitation program 
This means that he sets up the 
standards of cleanliness, clean- 
ing methods, detergents and 
evaluates the finished cleaned 
plant and equipment. The latter 
should be apart from his pro 
gram even in a large plant. 
These statements concerning the 
quality control technologist are some 
of the major responsibilities in fulfill 
ing his assignment. Above all, he 
should prepare daily reports of his 
findings and interpret them properly 
for management. His position is one 
commanding respect of the field de 
partment, the production department 
the sales department, and even of 
the ultimate consumer. If his task 


is properly carried out management 
will say, “how did we get along with 
out him before.” 






Grover Steffen checks temperature control on acetator. 


Acetator Improves Efficiency 
in Vinegar Production 


New method using submerged 


culture replaces conventional 


wood shavings generator 


7. new acetator units at the M 
Steffen and Company, Chicago 
we each producing 600 to 700 gal 
lons of white distilled vinegar a day 
and even higher production on cider 
and wine vinegal While these aceta 
tors are a little larger than conven 
tional wood shavings generators, each 
unit produces vinegar at the rate of 
27 generators 
Tie acetators, which were in 


stalled several months ago, represent 
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a major improvement in vinegar mak 
ing. The biggest gain is in efficiency 
Generators are limited to around 70% 
Theoretically, 
one gram of alcohol yields 1.304 


operating — efficiency 
grams of acetic acid. However, in 
production a yield of one gram of 
acetic acid from one gram of aleohol 
ol 76.6% 


about the top limit of efficiency for 


efficiency is considered 


a generator 


The acetators run up to 97, 98 


and 99° of theoretical efficiency, ac 
cording to Grover Steffen, treasure: 
and quality control supervisor of the 
company, 


Submerged Bacteria 


The operation of the acetator is 
based on a new acetification method. 
For 125 years vinegar has been pro- 
duced by generators packed with 
wood shavings, with some sort of air 
and temperature controls. The shav 
ings allow the slow action of surface 
bacteria. The alcohol is changed to 
acetic acid as the stock seeps through 
the generator, 

The acetator uses a submerged 
culture plus close temperature and 
air control, This method permits a 
much faster oxidation of the same 
amount of alcohol. 

According to experimental work on 
this method, the oxidation is as much 
as 30 times faster. However, no fig 
ures were available on the speed of 
the reaction in the acetator, 


Experimental Model 


The principle of the acetator is not 
new to the Steffen company. On a 
shelf in the quality control laboratory 
is a test model built independently 
several years ago. It incorporates sim- 
ilar principles of submerged aceta- 
tion, temperature control, and_ is 
equipped with a vapor condensor 
However, there still were problems 
to work out when the new acetator 
came on the market and work on 
the test model was stopped. 

The addition of the two acetators 
has made very slight changes in the 
general production 
clean, compact Steffen plant. Cider 


system in the 


stock still comes from the company’s 
Michigan plants. Wine stock and de- 
natured alcohol is shipped in by 
tank car. The vinegar after acetifica 
tion is filtered and stored in tanks 
on the upper floor of the building 
with pipes leading to the filling room. 

The procedure in producing vine 
gar, however, has changed greatly. 
Instead of the continuous flow of vin- 
egar from the generators, the ace- 
tators work on a_ batch method 
According to Mr. Steffen, it might 
be possible to set the acetators on 
a continuous basis, but closer control 
of the alcohol content of the batch 
would be necessary. Also, since the 
two acetators can produce at a rate 
equal to 54 of the old generators 
there has been no need tor a con 
tinuous system 


Production Method 
The two acetators are seeded for 
white distilled vinegar. This is ac- 


complished by running vinegar from 
one acetator to the other. One is 
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kept on distilled vinegar continuously 
For the production of cider or wine 
vinegar Steffen and ¢ 
makes them both — the wine or cider 
stock 


seeded Is 


OmMpany 


which has been acidified and 


run directly into the ace 
tator. 

The tank of the 
1,190 gallons. In 


regular 24 


holds 
production on a 
evcle, one-third of 
the capacity or around 400° gallon 
is left in the tank to feed the bac 
until stock is added. This 
can be varied to fit in with 
the working schedule of the plant 
The vinegar left in the 
tor tank, the faster 
batch be completed 


acetator 


hou 


teria new 


amount 
more weta 


will the next 


Removing Batch 


At one point in the operation tim 


ing is important for high efficiency 
The vinegar 


tests show the 


must come out before 


acid formation is com 


ed. Since rate of re 
toward the 


iccurately 


action. increas 


Cs rapidly end, this mo 


ment 
tim needed to 


IS ample for the re 


must be judged Phe 
SOO gallons 


to be « mn 


remove 
iction 
pleted whereupon the bacteria is lost 
However, the reaction must be close 
é ough to the 


test 


finishing point for th 
ifter 
The icetators produce i 


of high quality Mi 
easil comparable to the 


vinegar to high removal 
Vineual 
Stetten 


qu ility of 


said 


generator produced vinegar 

Air intake and 
trols are 
on the « 


temperature con 
accurate than 
Indi 

generator 
batch (SO 
ind the ull 


much rhiore 


mventional venerator 
front of the 


temperature of the 


cators on the 
how 
I room 
intake 22 meters per minute 
The result is a highly efficient pr 
duction system from the tanks in the 
rear of the Steffen plant through a 


compact two line filling room 


temperature 


( ubic 


and the 
filling room are on a 


The polishing filter pas 
teurizer in the 
raised platform which gravity feeds 
the fillers. Glass fed in from re-ship- 
per cartons is cleaned by air, filled, 
‘ ipped ind habe led 
filled by 


Che Steffen Company 


Cases hand are sealed 


ind imprinte d 


sells its Paw Paw brand in a wide 


irea in the midwest as distilled, cl 


der, red and white wine, and tarra- 


gon and garlic flavored vinegar. 
Equipment and supplies in the Steffen 


and Company plant include: 


Glas 


Foster-Forbes Glass Co 
Horix Manufacturing Co 
White Cap Co 

Pneumatic Scale Corp., ltd 
Case Packer dt 


Closing machine 
Air Cleaner 
Ferguson Co 
Adolph Gottscho, Inc 
Bonn, Germany) 
Pfaudler Co 
Seitz Filter Corp 
R. Sperry & Co 


Case Printer 


Acetator Heinrich Frings 
Pasteurizer 
Polishing Filter Republic 


Filter D 


Filling Room Is Set for Handling Small Lots in Limited Space 


Bottles in Steffen’s 
through air cleaner 


to filler. Installation of new capping machines has 
now been completed 


compact filling line are conveyed 


- : —— 


Steffen’s label Limited storage space means frequent, 


small lot shipments 


Labeler handles Paw Paw Reshipper imprinted 


cartons must be 
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The new cap line-up 


for FOODS IN BOTTLES 


For some, the great new convenience of the 4-turn Vapor-Vacuum 
TWIST-OFF CAP; for others, the invaluable production advantages and 
economy of the long-reigning Vapor-Vacuum PRY-OFF CAP 


lor some time, it has been evident that juices 
(and other foods in bottles) take on an added 
quality and an added sales appeal when they are 


Vapor-Vacuum sealed, 

But now something more has been added! 

Now Vapor-Vacuum sealing for liquid foods- 
in-glass has improved its convenience, extended 
its range, and given new life to the saleability 
of numerous glass-packed liquids. 

‘This new lift for juices, etc., is provided by 
the Vapor-Vacuum Twist-off Cap, new part- 
ner of the famous Vapor-Vacuum Pry-off cap. 


Kither way, the packer wins! With these 
two caps available, more foods in the liquid 
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group can enjoy the powerful advantages of 
permanent Vapor-Vacuum sealing. 

The new Vapor-Vacuum T'wist-off offers the 
tremendous new convenience of '4 -turn open- 
ing and re-sealing—plus permanent protection. 

The Vapor-Vacuum Pry-off offers maximum 
economy and speed in production—plus the 
popular snap re-seal, which has long been doing 
such a great sales-building job for fruit juices. 

For wide mouth or decanter packages, the 
new T'wist-off is rapidly gaining favor. 

Is it opened over and over? Look at the two 
caps this way, too: 


For any liquid product which isn’t used up at 
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one meal—and must be opened and re-sealed A widening range 
over and over—the packer now has an interest- for Vapor-Vacuum sealing 


ing choice: 






The Shallow Pry-off Cap appeals to the Along with the common use of Vapor-Vacuum 
packer of sterile fruit juices, who likes its economy sealing for juices and vinegars, its application 

+ and efficiency, along with its established pop- to other liquid food products is spreading. 
| ularity among consumers. Interesting applications of the new Twist-o/f 


The packers of syrups Cap include such liquid or semi-liquid items as 
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| alin and vinegars, on the other oa he toppings, afi a nearly ae ae 
7 Be Ne hand, like the even greater it’s the convenience of t wist-off they want! 


consumer convenience of 
the Twist-off Cap for their 
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ters, are also swinging over 
to the Twist-off Cap, with marked success. 


With these two caps on the job, Vapor- 
Vacuum sealing is dominating the field of liquid 
foods-in-glass more than ever. 


VAPOR-VACUUM. 
Seal and ke-Seal 
Product of WHITE CAP COMPANY 


A SUBSIDIARY OF CONTINENTAL CAN COMPANY 
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For vinegars For citrus 





and syrups juices 
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Proper handling and cooling of cans lowers spoilage. 


Spoilage Can Start Between 
Retort Room and Warehouse 


Contamination in cooling canal 


and mechanical can handling 


equipment brings unusual spoilage problems 


he introduction of high speed can 

handling equipment has brought 
many difficult problems. In many of 
these problems the solution is related 
to the sanitation program. 

After cans are processed it is rec- 
ommended that they be cooled to 
105° to 112°. Too high a tempera 
ture may damage the color and flavor 
of the product and too low a tem- 
perature may cause the containers 
to rust 

From the sanitation aspect an im- 
portant point is to maintain a low 
bacteria count in the cooling water. 
rests made by the National Canners 
Association show that cans cooled in 
water containing 100,000 bacteria per 
milliliter have five times as much 
spoilage as similar cans cooled in Wa- 
ter with 100 or less organisms pet 
milliliter 

The answer in this case is to main 
tain a free chloride residual of 0.5 
to 2 parts per million at the water 
outlet. Cooling canals and tanks 
should be drained and _ thoroughly 


When spot checks of warehoused 
cases show occasional can spoilage in 
a high quality pack, there may be 
trouble in cooling or handling. These 
problems are confusing because spoil- 
age seems to occur where no obvious 
cause may be found. Leonard F. 
Gieseker and Frank Jewell of Na- 
tional Can Corp., and LeRoy V. Stras- 
burger of Strasburger and Siegel Inc. 
approached sanitation in post-process- 
ing from the standpoint of separate 
problems: (1) sanitation in relation to 
cooling of containers and (2) sanita- 
tion of mechanical can handling 
equipment. Their conclusions were 
given in a report to the University 
of Maryland’s Food Processors Work- 
shop. The information in this article 
is taken from that report. — Editor. 


cleaned at least weekly. Rotating 
open coolers should be drained daily 
and cleaned and inspected at least 


weekly. 


lo keep the cooling canals as clean 


as possible, the exterior of the cans 
coming into the cooling canal should 
be clean. In some operations this 
might mean attaching can washing 
equipment at the discharge of the 
closing machine. 

Theoretically, a perfect seam 
should keep out bacteria after proc- 
essing, regardless of exterior contam- 
ination. But 
handled at high speeds the original 
seam may be strained. Spoilage may 
occur if an exceedingly small amount 
of contaminated drawn 
through the seam into the containers. 

The total spoilage from this cause 
is probably as large as, if not larger 
than, from any other cause. It is not 
as spectacular as other types of spoil 
age since it is widely dispersed. Even 
in extreme cases, spoilage will sel- 
dom exceed 2 to 4 cans per thousand. 
For this reason, its importance is fre- 
quently overlooked. 


where containers are 


wate! 1s 


Prompt Drying 


Another 
contamination from cooling water is 
by prompt drying. Water adhering 
to seams of cans which have been 
handled roughly may be drawn inte 
the can. Before cans are thoroughly 
cooled, the compound is somewhat 
soft and seams. slightly 


prevention measure for 


expanded. 
Under these conditions seams are 
more easily strained or damaged by 
handling than after the cans are thor- 
oughly cooled and dried. 

The bacterial population of air is 
so light compared with clean cooling 
water that even if a small amount 
of air is drawn into a seam, there 
is little danger of spoilage. 

For example, in one plant where 
excessive spoilage occurred as a re- 
sult of contamination and rough han- 
dling, it was found that practically 
no spoilage occurred in containers 
that were left to dry overnight in 
the retort crates. The dry containers 
were then handled on the same con- 
taminated equipment, but no water 
was present to pick up the contami- 
nation and transfer it to the seams. 


Machinery Sanitation 


Can handling machinery should be 
kept in a sanitary condition. Obvi- 
ously, this is impossible if the equip- 
ment cannot be cleaned readily. For 
this reason, the starting point in sani- 
tation is in designing or purchasing 
equipment, Can elevators and other 
can handling equipment should be 
designed to permit easy cleaning. 

All loose debris should be removed 
with a wire brush. Any rust deposits 
should be scraped since these places 
hold moisture and dry slowly even 
during shutdown. For this reason, 

(Continued on Page 40) 
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Sales Value of USDA Shield 
Helps Inspection Program 


Increased use of service in competitive 


fields indicates growing awareness among 


consumers of federal inspection 


pr some strong disagreement 


on its value, the use of contin 
uous inspection by food processors 
seems to be growing. This service 
provided by the U. S. Department 
of Agriculture’s processed foods divi 
sion, is particularly popular among 
the processors of citrus products and 
of frozen fruits and vegetables. 

The effects of continuous inspec 
tion and _ its grade labeling system 
are likely to continue. The trend 
if there is a trend — would appear to 
be on a commodity-by-commodity 
basis. 

Consumers seem to be becoming 
more aware of the USDA 
wherever it appears and whatever 
it may mean. Official shields which 
appear on meat, egg cartons or but 
ter all look about the same. The 
appearance of this familiar mark on 
any product may help make a sale 
to a housewife who habitually reads 
labels. 

If consumers respond to the shield 
in great numbers, distributors will 
likely favor those products that, have 
it. And then the shield would be 
competitive sales 
among processors of a particular com 
modity. 


shield 


come a factor 


So far the response has not been 
that great. However, continuous in 
spection seems to be a potent sales 
argument to distributors whether the 
shield appears on the package or not 


Use on Package 

The use the shield on a pack 
age is not closely standardized. The 
USDA must approve the label on 
which it appears but on some pack 
ages it may be prominent and ap 
pear in two colors, worked into the 
pattern of the package as a selling 
point. On others it is small, incon 
spicuous and obviously played down 
The statement with the shield reads 
“Packed under continuous inspection 
by the U. S. Department of Agricul 
ture,” with the U. S. grade stated 

While many processors are quick 
to point out the disadvantages of 
grade labeling, the trend seems to 
be growing. For example, in another 
industry, the frozen fish industry, the 
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first plant came under continuous in 
spection less than a year ago. Now 
there are six 

Bec ause ot the preponderanc Cc ot 
fruit and vegetable freezers and cit 
rus fruit processors the most recent 
list of plants approved to pack pros 
essed fruits and vegetables shows 
heavy concentration in Florida and 
California. Of the 174 plants now 
under continuous inspection, 117 are 
located in these two states 


Several Services 

The continuous inspection service 
is only one of several services offered 
to food processors. In-plant inspec 
tion is offered wherein a USDA in 
spector certifies the pack by working 
a 40 hour week and does not tr 
to inspect continuously. This process 
or may label the grade bit not “I 
S. Grade ” He may not use the 
shield 

Food processors who use the in 
spection system offer several argu 
ments for it. 

1. The sales argument is usually 
the most important. Some processor: 
feel they can show an increase in 
sales from the shield 

2. Packers who seek institutional 
markets find that it is handy to have 
a federal inspector in the plant. More 
state governments are requiring thei 
purchasing departments to buy only 
processed foods that have been in 
spected 

3. Many food processors agree that 
an inspector working in the plant 
full time is a help in keeping uniform 
quality. An extra man who makes 
line checks and helps guide plant 
operations by advice and service 
gives the plant an advantage in pro 
duction 

The inspection service is run with 
out subsidization. Funds come from 
processors who pay the salary of the 
inspector and his expenses in report 
ing to work, plus sick leave and ac 
crued annual leave. Then on year 
around, continuous inspection another 
20% is tacked on to the total salary 
and leave expense for running the 
service. A seasonal plant which oper 
ates only part of the years adds 35° 


To the processol this means a cost 
that runs somewhere around $8,000 
a year for continuous inspection all 
vear m a plant that can be handled 


by one man 


Processors Approved for 
Continuous Inspection 


he list of processors and plants 
approved to pack processed foods 
as of March 25, 1957 was issued last 
month by the U. $ 
The firm name and com 


Department of 
Agriculture 
pany headquarters are listed below 
Individual plants are not listed 


Citrus 

Adams Packing 
burndale, Fla 

B and W Canning Co. In 
Fla 

Bib Corp., Lakeland, Fla 

David Bilgore & Co., Clearwater, Fla 

Birds | ve Division, Cx neral Foods ( orp 
Winter Haven, Fla 

Bordo Products Co., Chicago, Il 

Exchange Lemon Products Co., 
Calif 

Florida Citrus Canners Cooperative, Lake 
VW tiles Fla 

Florida Food Products, Inc Eustis, Fla 

Fosgate Citrus Concentrate Coop., For 
est City, Fla 

Fruit Industrie 

Golden Citrus 
( ilif 

Griffin Canners Inc., Bartow, Fla 

Halco Products, Inc., Orlando, Fla 

Holly Hill Fruit Products In 
port, Fla 

H. P. Hood & Sons, Dunedin, Fla 

Laurie-Massey Citrus Products In 
Lakeland, Fla 

I ibby Mi Ne ill ind Libby Irie ( hi 
cago, Ill 

Lucerne Park Fruit Association, Winter 
H venti I la 

McDonald ind = Ollff In 
Fla 

Minute Maid ¢ orp Orlando, Fla 

hy ink S Oliver % Son Watsonville ( ilif 

Osceola Fruit Distributors, Kissimmee 
Fla 

Pasco Packing Co., Dade City, Fla 

Plymouth Citrus Growers Association 
Plymouth, Fla 

Polk Packing Association, Winter Haven 
Fla 

Pomona Products Co., Clermont, Fla 

Shirriff-Horsey Corp., Plant City, Fla 

Southern Fruit Distributors, Inc On 
lando Fla 

Stokelv-Bordo, Winter Haven, Fla 

Sunshine Packers, In Ft. Meade, Fla 

lreesweet Products Co., Ft. Pierce, Fla 

lropicana of New York, Inc., New York 
N. ¥ 

United Processors, Ventura, Calif 

Winter Garden Citrus Products ¢ oopera 
tive, Winter Garden, Fla 


Association, Inc., Au 


Groveland 


Corona 


Bradenton, Fla 


Juices, Inc Fullerton 


Daven 


W ari hul i 


Canned Fruits, Vegetables, Preserves 
Baumer Foods, Inc., New Orleans, La 
H. C. Baxter and Bro., Brunswick, Me 
Burnham & Morrill Co., Portland, Me 
( ool Spring ¢ imninyg Co I ike Mills la 
Davis Canning Co., Atwater, Calif 
East Jordan Canning Co., East Jordan 
Mic h 
Flotill Products, Inc., Stockton, Calif 
Fruitvale Canning Co., Oakland, Calif 
Goodhue Canning Co., Owatonna, Minn 
Greencastle Packing Co Greencastle 
Ve nna 
Continued on Page 37 





Keep up with container developments! Watch Canco's TV show, NBC NEWS, on alternate Mondays. 
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What does this oval mean to you? 


This oval is a well-known trade-mark. In the broader sense, it is a symbol 
of American Can Company’s leadership in can research, technology, and 
manufacture. ¢ Over the years, canners have seen dozens of major ad- 
vances by Canco scientists—advances such as “‘vacuum syruping,”’ 
the process that quickly and surely removes air from cans, retaining the 
excellent color and flavor of peaches and other fruits. ¢¢ As a result of this 


continuing research and development program, canners may rightly 


expect even greater progress in the future —from Sp 
AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 
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Peas and Corn Canners May 
Emphasize Institution Pack 


in small plants No. 10 lines are 
being readied for the new season. 


Big packers are studying sales trends 


Re from many areas in the 
peas and corn country of Min 
nesota and Wisconsin indicate that 
the trade in institutional size packs 
will be even more lively this coming 


yeal 
According to reports reaching Food 


Packer, several small packers are in 
stalling No. 10 can lines in their 
plants for the first time this year. A 
representative of a machinery man 
ufacturer said that most of these new 
lines are being set up with used 
equipment 


Peas and Corn Movement 1956-57 


stocks 
Mar. 1 


23,627 
44,788 
26.293 


94,708 


6/10's 


115,667 
315,865 
264,447 


695,979 


Early June Peas 


Fancy 
Extra Standard 
Standard 


Total 


Sweets 


Fancy 774,734 
Extra Standard 1,732,195 
Standard 493,128 


3,000,057 


Total 


White Cream Style Corn 


29,186 
10,001 
2,410 


41,607 


Fancy 
Extra Standard 
Standard 


Total 


Golden Cream Style Corn 


452,580 
260,168 
32,019 


744,767 


Fancy 
Extra Standard 
Standard 


Total 


White Whole Kernel Corn 


Fancy 41,583 
Extra Standard 1,869 
Standard 4 


43,456 


Total 


Golden Whole Kernel Corn 


1,931,353 
583,783 


Fancy 
Extra Standard 
Standard 


Total 2,566,091 


208,911 
315,041 
74,040 


597,992 


6,507 
1,931 
50,955 155 


8,593 


% not 
moved 


stocks 
Mar. 1 


607,190 30% 
418,360 23% 
351,838 22% 


1,377,388 25% 


% not 

moved Total pack 
20% 2,052,613 
14% 1,825,478 
10% 1,601,431 


14% 5,479,522 


17,225,547 
7,376,486 
3,013,422 


27,615,455 


5,806,812 
2,276,874 
910,417 


8,994,103 


2,245,084 
248,409 
55,134 


2,548,627 


1,388,674 
78,248 
44,743 


1,511,665 


12,284,588 
2,450,001 
921,167 


15,655,756 


6,280,620 
989,346 
325,550 


7,595,516 


1,246,541 
57,630 
4,728 


1,308,899 


666,143 
57,504 
1,432 


725,079 


1% 19,406,495 
1% 2,955,303 
1% 369,436 


1% 22,731,234 


8,565,912 
750,820 25% 
98,218 


9,414,950 41% 


Comparison of percentages, 6/10's against total pack, shows much more rapid move- 
ment of institutional stocks. Pack and stock statistics are from NCA. 


28 


The number of new _ installations 
is not significant in terms of total pro 
duction, since most canners have No. 
10 equipment, but it 
more active market. 

Several more 
proved their lines by 
equipment, 

In Chicago, advertising represen 
tatives of big packers have been 
hunting for more market information 
on who buys and how much in the 
institutional field. 


points to a 


canners have im- 
adding new 


Changing Production 


The size of the institutional pack 
in most years is determined by size 
of the harvest. The number of cases 
of No. 10 cans usually varies much 
more closely than other tin sizes with 
the size of the total pack. 

Since a small canner can increase 
sales to the institutional market much 
more readily than he can in the re 
tail market in competition with na 
tionally advertised brands, the No. 
10 cans seem to be a place to “store” 
the surplus in a year when the pack 
outreaches expected sales. 

For this reason some of the equip 
ment going into plants without No. 
10 lines may be as a_ safeguard 
against years like the 1956 corn sea- 
son. 

Statistics from the National Can- 
ners Association show wide fluctua- 
tions in the size of the green pea 
pack in No. 10 tins. Most of these 
fluctuations follow the size of total 


pack. 
Green Pea Pack 


Total 
(actual cases) 


37 837,387 
29,446,277 
31,365,949 
27,245,133 
31,222,312 
33,093,977 


6/10's 
1951 4,474,955 
1952 3,984,487 
1953 3,963,748 
1954 2,749,100 
1955 3,138,488 
1956* 3,696,036 


* preliminary 


The same pattern shows up in the 
statistics for sweet corn. 


Sweet Corn Pack 


Total 
(actual cases) 


30,188,540 
38,212,332 
36,244,595 
36,761,013 
29,208,329 
42,244,516 


6/10's 


1951 1,835,171 
1952 2,849,851 
1953 3,353,514 
1954 2,199,119 
1955 1,492,994 
1956* 3,395,921 


* preliminary 


The rate of movement of No. 10 
tins was more rapid during the 1956 


(Continued on Page 39) 
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PHOTO URTESY N.V.8. AGR. EXP. GTA 


Test shows advantages of a combination seed pro- with “Arasan” fungicide alone. The full stand in row 


tectant such as “‘Delsan’’ A-D. Seed for row 8 was 3 grew from seed treated with “Arasan”’ and diel- 
untreated. Row 10 was planted with seed treated drin insecticide— the combination in “Delsan”’ A-D, 


DuPont DELSAN‘A-D helps assure 


uniform stands and top-quality yields 


Emery Chaffe, Plant Manager, 


Northrup King, Twin Falls, 
reports... 


“NEVER HAD MORE 
UNIFORM STANDS” 


“In 1956 we used Du Pont “Delsan” 
A-D exclusively on all seed-stock 
beans, both in our production fields 
and on breeding farm. We found 
no visible damage from the seed- 
corn maggot. This was remarkable 
in this area, where normally there is 
extensive damage by the seed- 
corn maggot. We have never had 
better uniformity of stands in our 
fields.” 


... protects bean, corn and pea seed 
from decay and insect damage 


The double protection of Du Pont “Delsan’’ A-D on seed costs little. But 
it can pay big dividends in yield by eliminating the gaps in rows caused 
by seed and soil-borne disease organisms and certain soil insects. More im- 
portant, “Delsan”’ A-D can save you the cost of a replanting job—often 
necessary when both seed enemies attack your crop. 


On seed corn (field or sweet), beans (including limas), and pea seed, 
‘‘Delsan”’ A-D helps assure better emergence, stronger early growth and 
increased yield. Its combination of chemicals provides double-barreled 
protection. It contains “‘Arasan’’ SF-X to control disease attacks and 
dieldrin to stop insects from damaging seed. Available for commercial 
slurry treatment, or in 7-0z. home-treating size. 


On all chemicals, follow label instructions and warnings carefully 


QUPIND DELSAN’A-D 


——a? Seed Protectant 


Better Things for Better Living 


FPO: SORT The “Magic Key” to Bigger, Better 





The Market Place 


News of Promotion and Selling 


ReaLemon Display 


ReaLemon-Puritan Co., Chicago, 
has created a handsome display for 
its new plastic squeeze lemon and 
limes. The unit was designed to fit 
in the grocer $ produce section 
Easily holds 10 doz 


“lemons.” Mobility, product identifica 


erected it 


cation and Thibiimtimn Space are fea 
tures of the 3-color basket-type struc 
ture 


Multiple-Unit Tests 


A 16-week, 8-store consumer buy 
ng study of multiple unt packaging’s 
effect on retail sardine sales is under 
way in Philadelphia 

The merchandising experiment 1s 
sponsored jointly by the Maine Sar 
dine Council, Augusta, Me.; Container 
Corporation of America, Boston; and 
Best Markets, Philadelphia, National 
Research Co. is administering the 
testing 

Experimenters have placed multi 
ple packages of oil-packed, keyless 
canned sardines in eight Best stores 
throughout Greater Philadelphia 

rhree, four and six packs are be 
ing tested. Each multiple size is test 
ed separately, as well as with single 
cans 

The experimenters expect to learn 
in 16 weeks how sales of the multi 
cartons Compare with single can sales 

multi-pack — the — three 
sells best 


and whi h 
four or six 

Special Can Band cartons are be 
ing used for the experiment 

Each carton will be new in design. 
There will be no advance consumer 
promotion. Shoppers will buy on the 
basis of pure preference 

Carton sizes and stores will be con 


30 


using the Latin 
Square sampling method, to rule out 


stantly rotated 
neighborhood preferences. No price 
differential will be offered in the 
test. Results will show the selling 
effect of the package — not of a price- 
cut 

According to Container Corpora 
tion, the tests are a logical sequence 
to the recent canned corn studies 
made by National Canners Associa- 
tion 


Instant Shrimp Bisque 


A new instant dehydrated shrimp 


bisque, which reconstitutes into a 
rich soup, has been introduced by 
Maison Julien, Inc., New York. 

An 8-oz. jar of the product makes 
24 servings of soup with shrimp 
chunks when added to 4% quarts of 
milk and heated. According to the 
producer, the soup is ideal for eco 
nomical institutional feeding. 

The instant 


used ‘as either 


bisque can also be 
a cocktail dip, or, 
by adding gelatin and water instead 
of milk, a shrimp aspic. 


Cook-Out Center 
Capitalizing on the growing trend 
toward outdoor eating, the P. J]. Rit- 


ter Co. of Bridgeton, N. 
related item 


J. has de- 
signed a display to 
promot picnic and barbecue items 
for impulse buying 

The full-color Ritter “Cook-Out 
Center” enables each store to attrac 
tively display Ritter and other food 
and non-food products which help 
make outdoor dining more pleasant. 

Attention will be focused on Rit- 
ter Deluxe tomato ketchup, Farm 
Style relish, pork and beans, and such 
specialties as charcoal, beverages, pa 
per cups, plates, napkins, hamburger 
buns, sandwich bags, pickles, olives 
and salad spreads, 


The display consists of a post and 


sign with the words, “Cook-Out Cen- 
ter” in rustic lettering with a brick- 
paper apron simulating an outdoor 
fireplace. The slogan, “Serve Ritter 

you couldn't be righter!” is featured 
along the front. Complete unit is 
packed in a small mailing carton and 
is designed for easy assembling and 
stocking by the store. 


SMUCKERS 


Es 4 


Two-Tone Labels 

Two-tone labels have been adopt- 
ed by the J. M. Smucker Co, of 
Orrville, Ohio for its complete line 
of preserves and jellies. Grape or 
dark fruit items will carry a pastel 
pink triangle marking; red or yellow 
fruit items will bear a pastel yellow 
marking. 

The new labels also carry a larger 
brand name and flavor identification, 
with the fruit reproduced larger and 
in full color, 


Courtesy Owens-Illinois 


Low-Calorie Foods 

Consolidated Food Processors, Inc., 
River Grove, Ill., introduced two new 
products in the Monarch line of low 
calorie diet foods at the Super Mar- 
ket Institute Convention in Cleveland 
last month. They are Diet Joy low 
calorie maple-flavored syrup and Di- 
et Joy non-caloric liquid sweetener. 

Diet Joy syrup, made with imita- 
tion maple flavor, tastes like real 
maple syrup, the company said, but 
has only four calories per 1-0z. serv- 
ing as compared with the usual 100 
calories. 

Diet Joy liquid sweetener adds no 
calories and can be used either at 
the table or in cooking in place of 
sugar. 


Two-Can Carton 

The Krier Preserving Co., Belgi- 
um, Wis., has begun a campaign to 
merchandise its Serv-U-Rite German 
Style Potato Salad in a special 2-can 
carton. The package will be promot 
ed as a “picnic special.” 

The product will be distributed 
12 cartons to the case and will be 
delivered to the trade in time to 
catch the first holiday season — Mem- 
orial Day. 
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BURT cuts packing time! 


Burt high speed packers save time on 
any line. Just place the case and a 


Burt Packer fills it with one stroke! 


Mode! PCD High 
Speed Case Packer 


“Burt Beats Fleeting Time” 
* 7 


BURT MACHINE COMPANY 401 E. OLIVER STREET 


BALTIMORE 2, MARYLAND 


on BEETS, CARROTS, POTATOES, SWEET POTATOES, PINEAPPLE, 
ONIONS, CABBAGE, TURNIPS and other root products 


with the High Speed Urschel Model ‘“H’’ DICER 


The Model “H” 
also uniformly 
cuts pieces 
up to 
Una" xr" 


CAPACITY: up to 15 tons per hour on white potatoes. 
"kRay” View DESIGN: unit swings open easily for cleaning, 


Sauk fees 4 adjustment and inspection. 
Model “H” SIZE: occupies only 15 sq. ft. of floor space. 


CONSTRUCTION: a ruggedly built, dependable unit, 
WRITE FOR FULL INFORMATION featuring low maintenance cost. 


Ask for Bulletin No. 5 — write today to: 


URSCHEL 


LABORATORIES iwc. 


VALPARAISO INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 





Washington and You 


(Mi Mdina ELLE: 


Mehiahdd dd 


Administration Plan for 
Additives Is Presented 


he long awaited administration bill for handling chem- 

ical additives in food was introduced in the House 
of Representatives last month. Representative Harris, 
chairman of the House Committee on Interstate and 
Foreign Commerce introduced the bill, H.R. 6747. 


° The working of the proposed amendment is very 
Blanched in similar to the pesticide amendment to the Food and 


Drug Act, which is generally referred to as the Miller 

@ | Amendment. 
a Ws The immediate effect would be to outlaw any chem 
ical additive that doesn’t have the approval of the de 


even-flo HOT WATER partment or that isn’t generally recognized as safe. Then 


the procedure of testing and setting up standards for 


| unproven chemicals would follow. 
BLANCHER If the hearings on the bill are completed in this 
| session of Congress and it actually becomes law, not 
only will it expand the present role of the Food and 
Drug Administration, but it will require more money im 

mediately 
So far, the Food and Drug Administration — in fact 
the entire Health, Education and Welfare Department 
has done very well with an economy-minded Congress. 
FDA alone asked for an increase of around $2.5 billion 
over the $6.8 billion budget last year. The House cut 
the increase by more than $1 billion but later restored 
Even-Flo design gives the entire amount. 

more positive processing The amendment to the Robinson-Patman Act, the 
control and high “Equality of Opportunity Bill,” sponsored by Rep. Wright 


Patman of Texas in the House and Sen. Estes Kefauvei 
roduct uniformit a ca 
P Y of Tennessee in the Senate, has taken a terrific mauling 
in committee hearings. This was the bill that passed 
the House by an overwhelming majority last year, and 


was lost in the last minute rush in the Senate, 
degree of uniformity and quality. Stock is carried through Organized opposition 


By providing for precise control of time and temperature, 
the Robins Even-flo Hot Water Blancher gives you a high 


some ot which IS misleading, 
the hot water at a steady rate of speed in a series of according to Representative Patman — by big industries 
“covered baskets’’ formed by the upright separators on a may have knocked out the possibility for passing the 
wire mesh belt; each piece of stock is thoroughly, uniformly measure this session. 

blanched. There can be no pile ups, uneven distribution Watson Rogers, president of the National Food Bro 
on Uaaiess kers Association, appearing before the Senate Judiciary 
Subcommittee on Antitrust and Monopoly, said, “ ; 
an avalanche of propaganda has been directed towards 
small business firms all over the country to scare them 
with the proposition that the bill really won’t give them 


To assure sanitation, hydraulically operated blanching 
tank lowers for easy cleaning. All parts are readily acces- 


sible 


See your Robins representative or wire or write equality of opportunity to compete but will kill that 
eed for complete details, specifications, prices opportunity. If this bill would do what the opponents’ 
’ ’ ’ 


> el propaganda claim, we ourselves would vigorously oppose 
delivery information % 
& MCP Approved for Peas 
‘elle Z. VS AND CO.INC. The U. S. Department of Agriculture has announced 
that it will accept label claim for registration of amine 
and metallic salt formulations of MCP on canning and 


Manufacturers of Food Processing Equipment Since 1855 
713-729 Eaet Lombard Street, Betiimere 2, Ms. freezing peas. This chemical has shown effective control 


rh. at — 0 BB of broadleaf weeds when used under proper conditions. 
CV / ae CO 0 (See article “New Herbicide May Solve Canada Thistle 
@ i Problem,” in this issue. ) 
AS 
aol? 


THE ROBINS LINE INCLUDES é 
\ ! EQUIPMENT FOR PROCESSING USDA Forecasts Crop Acreages 
CS : The annual survey of intentions to plant for various 
C9 ge canning crops has been released by the USDA’s Crop 
: CD Reporting Board 
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Green Peas: Acreage intended for canning is up 
from last year; for freezing down 14% 
is 487,500 or 3% less than 1956. 

Spinach: Reports from California and Texas indicat 
a smaller winter crop, 9% under last year, and a big 
early spring crop that will be up 14%. The totals are 
5,800 tons from the Texas winter crop and 69,700 tons 
from California's early spring crop. Total increase is 10° 

Snap Beans: Acreage for snap beans will be 7% larger 
than last year, the Crop Reporting Board estimated. The 
acreage for canning and other processing is up 8%; for 
freezing, up 3°. Total acreage will be 115,130 for can 
ning crop and 34,550 for freezing. 

Sweet Corn: Acreage for this crop will be smaller in 
1957. The decrease from 1956 of 3% was small enough 
to indicate that canners are not particularly 
about carryover in warehouses, 


The total acreage 


worried 
Surprisingly enough, the 
sweet corn acreage for freezing was down only 2% from 
last year. The movement of frozen sweet corn has ap 
peared to be much more sluggish than canned sweet 
corn. Total acreages are 398,300 for canning; 63,500 for 
freezing. 

Several months ago the USDA urged that acreages of 
most canning crops should be reduced. Now, the Crop 
Reporting Board has indicated that some of them will 
be increased. 


Here are the two sets of figures 


USDA 


recommended 


Forecast 
for 1957 
no change 7 
Green Peas 5% 
Spinach 5% 
Sweet Corn 10% 


Snap Beans 


CANS A MINUTE... 
Tc 

drained and 
rinsed ! 


The new Langsenkamp“101" Can 

Opener is completely automatic 

does the work of four men. Depending on the prod- 

uct’s consistency, it can Open, drain and rinse up to 20 

No. 10's a minute. Positively eliminates the chance of can 
slivers getting into your product 

Ideal for canners, frozen food processors, bakers, or 
any users of liquid or semi-paste product for any 
product that will drain through a 4” opening. Provides 
cleaner, more efficient handling—no loss due to spilling 
or splashing of product. Equipped with stainless steel 
underpan 60” x 20” x 15” wide, % hp motor, 806 Ibs. 
net weight, pump optional. 

The **101"" Automatic Can Opener is one of a complete 
line of Langsenkamp machines for food processors which 
also includes manually-operated can openers and auto- 
matic can crushers. Write for full details. 


F.H.LANGSENKAMP CO. 


227 E. SOUTH ST.+ INDIANAPOLIS 4, INDIANA 


Lyle Clark, Vice President 
G. S. Suppicer 
Mount Summit, Indiana 


Practically everybody 
in the food industry 
prefers 


sl the fart and only wood preservative 
developed expressly for the food industry 


It takes years to prove the true effectiveness of 
a wood preservative. Cellu-san has been in use 
for more years on more field boxes — by far 
— than any other box dip. For quality protection 
— and peace of mind — depend on proven Cellu- 
san to provide longer service and greater savings 
for your wooden harvesting equipment. 


CELLU-SAN... a product of Darworth Inc., Simsbury, Conn. 
Western Sales Office, P. 0. 1422, Palo Alto, Calif. 





Insure Uniform 
Quality Cooking 


DOUBLE-CHECK 
with COOK-CHEX 


The Easy-To-Use 
Cooking Indicator Tag 


When a Cook-Chex is attached to a 
retort basket... Anyone in your plant 
can double check, at a glance, two im 
portant facta! 


The basket has, or has not, been 
through the cooking process. 


lt has, or has not, been subjected 
to proper cooking conditions. 


These two facts are important to you . 


because they eliminate the usual prob 
lems of: a wrong cook schedule, keep 
ing baskets in sequence, and the pos- 
sibility of “losing” uncooked baskets! 


Easy-to-use Cook-Chex signal these es 
sential facts automatically! Cook 
Chex, produced with a purple chemical 
ink, turn color to green only after your 
proper cooking conditions have been 
achieved, Cook-Chex react to precise 
conditions of temperature, steam and 
time; and, may be ordered to meet 
your specific cooking requirements. 


Cook-Chex are also excellent as a low 
cost, permanent record for your cook- 
ing-room operations, 


Double-check with Cook-Chex to insure 
uniform quality in your food products. 
Send for supply of Cook-Chex samples. 


Another product by ASEPTIC. THERMO 
INDICATOR COMPANY 


Aseptic: Thermo Indicator Company 
11471 Vanowen St., North Hollywood, Calif. 


Please send a FREE supply of Cook-Chex for 
use with @ cooking process of 
degrees F., for minutes FP.5 


Name 
Position 
Company 
Address 


Zone State 


What's New? 


Supplies * Equipment « Trade Literature 


Receptacle Filler 


A stainless steel receptacle filler, de 
signed to handle all sizes of glass jars 
and cans, is offered to the industry by 
Berlin Chapman Co., Dept. F, Berlin 
Wis., after two years’ field experience. 

A high production unit with speeds 
up to 300 to 400 jars per minute, it 
is adaptable to either right or left 
hand teeding at customers option, It 
handles straight sided glass with prac- 
tically no breakage and is equipped 
with slip-clutch and variable speed 
motor drive 


Dry Acid Compound 


Oakite Drycid, a powdered acid 
material which is said to remove rust, 
scale and corrosion with greater safety 
to metal surfaces as well as personnel 
is available from Oakite Products, Inc., 
Dept. F, 144 Rector St., New York 6. 

Added to water in concentrations 
upwards of 8 oz. to the gallon, Oakite 
Drycid is said to go into solution fast 
and to be useful in applications by 
circulation or immersion, Solutions of 
the compound may be used cold or 
for faster action, heated to 165° F. 


20: 


Rupture Disks 


Falls Industries, Dept. F, Aurora 
Rd., Solon, Ohio, now furnishes im 
pervious graphite rupture disks for 
operating temperatures up to 650° F. 
The temperature limit of standard 
disks formerly was 340° F., 

The Impervite high temperature 
disk utilizes a special insulating and 
spacer ring to hold a heat insulating 
material on the vessel side of the 


pressure membrane of the disk. This 
insulating arrangement does not affect 
the burst characteristics of the disk, 
according to the manufacturer. 

Accurate to +5% of rated burst, the 
disks are available for use at 75% of 
rated burst, are unaffected by prac- 
tically all corrosives, and provide al 
most 100% clean rupture to allow 
maximum opening for safe escape of 
excess pressure, 

The disks are available in standard 
diameters from 2” to 12” for pres 
sures from full vacuum to 100 psi. 
On order, they are available to 24” 
diameter at burst ratings to 250 psi. 
They are suitable for use with gas or 
liquid and are designed for mounting 
in standard A.S.A. flanges. 


Fixed-Curve Conveyor 

The Power-Curve Conveyor Co., 
Dept. F, 2185 So, Jason St., Denver 
23, Colo., has announced a low-cost 
power-driven curve conveyor which 
conveys bags, cartons, bundles or 
packages around turns of any length. 

Standard widths are 18”, 24” and 
32”, with one belt roller for each 
10° of curvature. Only 7 in. of head 
room is required, with no take ups 
or return idlers and no special head 
or tail pulleys. The conveyor runs 
either way, reverses instantly. 


Displacement Pumps 

The 1957 Waukesha Positive Dis 
placement Sanitary and Corrosion Re 
sistant pumps have a total of 158 
new design features, according to 
the Waukesha Foundry Co., Dept. 
F, Waukesha, Wis. 

These features, the company said, 
are engineered to provide longer 
service life and reduced maintenance. 

The load on the impellers is 
brought much closer to the support 
bearings, to eliminate shaft slap or 
excessive wear. The bearings are in 
a separate chamber by themselves 
and are lubricated by the force-feed 
principle. Shafts are also of larger 
diameter, with larger splines—a fea- 
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ture which reduces wear and pro 
motes smooth vibrationless operation 
Other features include: Twin o 
rings for positive seal against air in 
take and product leakage; twin-blade 
counter-balanced impellers with larg 
er retaining nuts; and new cover de 
sign for easy gripping for removal 


yRi 


r ‘ 


Sta 
(let 
Pressure Regulator 

Davis Regulator Co., Dept. F, 2526 
So. Washtenaw, Chicago 8, has an 
nounced an improved pressure regu 
lator. The valve incorporates a larger 
through passage which gives greater 
capacity and also a less turbulent flow 
pattern through the valve 

Valve discs are interchangeable 
Thus the user can quickly switch from 
water service to steam, gas or air. He 
simply removes one disc and substi 
tutes another for the service he de 
sires. 

Reduced pressure range is fram | 
to 100 psi, depending on the size of 
the valve, with initial pressures as 
high as 400 psi. The unit features a 
built-in strainer 

The valve is available in bronze 
semi-steel, or steel body with special 
alloy trim, if desired. Standard sizes 
are %”, %”, %”, 1”, 1%”, and 2”. 


Control Vaives 

Three “Quick-Dump” control valves 
for fast, smooth operation of double 
action cylinders, have been devel 
oped by Humphrey Products Div 
General Gas Light Co., Dept. F, Kal 
amazoo, Mich. 

The valves are four-way, five-port 
models, There are no internal springs 
packings, pistons, or sliding, metal-to 
metal contacts. Valving action is said 
to be ultra-fast and positive, giving 
smooth flow, dead-seal closing, extra 
large capacity and prolonged service 
life. 


(Continued on Page 36) 
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ANGELUS 


CAN CLOSING MACHINES 


Three important reasons why canners and can 
makers the world over are swinging to Angelus 
Can Closing Machines — LOWER FIRST COST 

- LOWER MAINTENANCE — HIGHER PRODUCTION. 


The outstanding performance of Angelus 
seamers is the result of more than 45 years of 
experience as a specialization. Angelus is 

the nation’s only manufacturer exclusively 
producing automatic round can closing 
machines, A wide range of Angelus seamers 
and accessories meet all round can closing 
requirements for liquid or solid products 
from 30 up to 500 cans per minute. 


Write today for complete details. 
Specify products, can dimensions and 
capacity requirements. 


HGELWS 


Sanitary Can Machine Company 





uP To 400 Jars 
PER MINUTE WITH 


MEL 


now used to obtain 


60-75 C.P.M. 


DESIGNED TO HANDLE 
ALL SIZES OF STRAIGHT 
SIDES JARS AND CANS 


A labor-saving, high-speed unit built 
of stainless steel throughout and de- 
signed to reduce labor to a minimum. 
Speeds up to 400 jars per minute with 
the same labor presently used to ob- 
tain 60-75 C.P.M. can be obtained de- 
pending upon the size of the container 
readily interchangeable in) min- 

utes for varying sizes of jars or cans 
from about 2 ounces up to quarts in 
size... adaptable to either right or 
left hand feeding . . . equipped with 
slip-clutch and variable speed motor 
. it is designed to handle straight 
sided glass with practically no break- 


age. Write today for complete details, 


Good Proce thang Miuchinery Since 1909 
BERLIN CHAPMAN CO. 


ares ETT uli 





What’s New 


Continued from Page 35 


Two of the valves are electrically 
operated and the third is equipped 
with hand lever. The electric valves 
do not employ solenoids but instead, 
have electro-magnetic armatures. 

Armature travel in actuating the 
valve is .022”. This short throw, the 
manufacturer said, eliminates ham 
mering action and reduces wear. 


Operations Recorder 
Che Model MDjr operations record 


er consists of a drum which rotates at 
speeds from four minutes to 24 hours 
per turn and is used to record graph 
ically the time a machine or device 
is operating or an operator is produc 
nig 

No ink is used. A stylus rests against 
the chart paper with its adherent layer 
of white opaque wax crystals. The 
pressure of the stylus exposes the 
strongly contrasting color of the papel 
beneath 

When the 24 hour rotation model is 
used, any given instant of successive 
days is comparable, since they line 
up vertically 

Motors operate on LIS or 220 \ 
AC, Styli coils for 6 to 220 V_ AC 
or 6 to 120 V DC 4 5.000 ohm elec 
tronic coil is available 

Additional information may be ob 
tained from Falls 


Dept. F, 


Industries, Ine 
Aurora Road, Solon, Ohio. 


Electronic Tractor 

An electronic 
which requires no operator, is manu- 
factured by the Barrett-Cravens Co., 


industrial tractor 


Dept. I 
brook, II]. 

Guidance is accomplished electron- 
ically from a guide wire embedded 
in the floor. The battery-powered 
“Guide-O-Matic,” with four or five 
loaded trailers, moves at a prede- 
termined speed from loading area to 
storage. At the desired point the 
train comes to a stop automatically 
by crossing an aluminum plate. 

As soon as the trailers are unload- 
ed, the tractor is started on its return 
trip with empty trailers to the load 
ing end of the warehouse, where the 
train is again automatically stopped. 
The tractor is then coupled to a wait- 
ing trailer train for the next trip. 


628 Dundee Road, North 


Lined Pumps 


The Dow Chemical Co. has an 
nounced the availability of saran 
lined centrifugal pumps to provide 
completely corrosion-resistant piping 
systems. The pumps permit handling 
of a broad range of corrosive liquids. 

Sizes available are 14%” x 1” and 
x” x 2’ pumps, lined completely 
with saran and equipped with me 
chanical rotary type seals. These spe 
cial seals are designed to eliminate 
the high frictional heat failures and 
resultant leakage problems of pack 
ing glands. The seals are easily 
chaygeable for adapting the pump 
to the handling of corrosive fluids. 

The pumps are being distributed 
by the Saran Lined Pipe Co., Dept 
I, 2415 Burdette Ave., Ferndale 20 
Mich 


Literature 


Reference information for the quali 
ty control technician, in a handy 32- 
page booklet, has been compiled from 
the pages of Food Packer. “The Best 
of Food Packer's Quality 
Clinic” includes fully illustrated ar- 
ticles, complete with graphs, data 
tables on new techniques, equipment, 
procedures and operations in the 
quality control laboratory, by Dr. Wil 
bur A. Gould. Food Packer, 139 N. 
Clark St., Chicago 2, Ill. $1 per copy; 
discounts for quantities. 

Dr. Donald K. Tressler and Clifford 
F. Evers have revised and augmented 
their authoritative volume, “The 
Freezing Preservation of Foods.” This 
third edition is expanded to include 
new techniques in production, stor 
age, transportation and marketing 
problems related to fresh fruit. A 
second volume will be published 
shortly covering the freezing of pre 
cooked and prepared foods. The 1,240 
page book has 282 illustrations, a 
complete index and an extensive bib- 
liography following each chapter. 
Avi Publishing Company, Inc., West 
port, Conn, $18 per copy. 


Control 
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USDA Inspection 


(Continued from Page 25) 


Hanover Canning Co., Hanover, Penna. 

Monmouth Canning Co., Portland, Me 

Northland Canning Co., Cokato, Minn. 

Old Virginia Packing Co., Front Royal 
Va. 

Owatonna Canning Co., 
Minn. 

Pratt-Low Preserving Co., Santa Clara 
Calif 

Schuckl and Co., Inc., Sunnyvale, Calif 

J. M. Smucker Co., Orrville, Ohio 

Stilwell Canning Co., Stilwell, Okla 

Charles G. Summers, Jr., Inc., New Free- 
dom, Penna. 

Thornton Canning Co., Thornton, Calif 

Tri-Valley Packing Association, San 
Francisco, Calif. 

Turlock Cooperative Growers, Modesto 
Calif. 

D. E. Winebrenner Co., Hanover, Penna 

Wood Canning Co., Inc., Stockton, Calif 


Owatonna 


Frozen Fruits, Vegetables 


Bateman Frozen Foods Co., Macon, Ga 
California Consumers Corp., Los Angeles 


Calif. 

California Farm Products, Watsonvill 
Calif. 

California Frozen Foods, Inc., Modesto, 
Calif 


Cedergreen Frozen Pack Corp., Belling 
ham, Wash. 

Central California Berry Growers’ Asso 
ciation, Inc., San Jose, Calif 

Chapman Frozen Foods, Modesto, Calif 

Dempsey Foods Inc., Salinas, Calif 

Driscoll Strawberries, Inc., San Martin 

Calif 





for 3-Way 


Harvesting Help 


1. Be sure of field-fresh quality with Hume high-speed 
green-crop harvesters. Get fast, efficient handling of 
load green peas, lima beans, spin 
ach, mint, etc. in a loose, clean, fluffy condition for easy 
andling. Remember, Hume equipment is specifically 
engineered for your exacting requirements. 


tough, heavy crops 


Now—Look to HUME 


I riers Frozen Food Co Modest: 
Calif 

Frostcraft Packing Co., San Jose, Calif 

Frosted Fruit Products and Angelus Fruit 
Co., Sanger, Calif 

Glacier Packing Co., Inc., Sanger, Calif 

Hartman Ranch Co., San Jose, Calif 

John Inglis Frozen Foods, Modesto, Calif 

J. N. S. Co., Watsonville, Calif 


Kelley, Farquhar and Co Pacoma 
Wash 

Knudsen Frozen Foods, Inc., Santa Mar 
ia, Calif 


Manteca Frozen Foods, Manteca, Calif 

Mariani Frozen Foods, Santa Clara, Calif 

William E. MeIntosh Co., Inc., Geneva 
N. Y 

Pam Am Foods, Inc., Brownsville, Texas 

N. G. Papae & Sons, Watsonville, Calif 

Patterson Frozen Foods, Patterson, Calif 

Phillips Products Corp., San Francisco 
Calif 

A. L. Rusco, Inc., Watsonville, Calif 

Santa Clara Frosted Foods Co., Santa 
Clara, Calif 

Shasta Packers, Inc., Watsonville, Calif 

Sierra Frozen Foods Co., Santa Ana 
Calif 

Southern Freezing and Preserving Corp 
Dayton, Tenn 

Southern Frozen Foods, Inc Montez 
uma, Ga 

Spiegl Farms, Inc., Salinas, Calif 

Strawberry Exchange Cooperative, Fre 
no, Calif. 

furlock Frozen Foods, Inc lurlock 
Calif 

I'win City Foods, Inc., Stanwood, Wash 

Ventura Farms Frozen Foods, Inc., Ox 
nard, Calif 

Waterman Fruit Products, Inec., Ontario 
Center, N. Y 


2. Protect your investment in harvesting equipment 


Insist on genuine Hume parts 


a minimum of costly “downtime.” 


3. Call on Hume experience to solve your special har 
vesting problems. As counselors to the food packing in 
dustry, Hume’s research and development program may 


make important savings for you. 


Hume Products Corporation 
SALES & SERVICE BRANCHES: Mechanicsburg, 
Beaver Dam, Wis 
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properly designed and 
manufactured for top field performance, long life, and 


Write for full information to: 


H. D. HUME Company 
Specialized Farm Equipment 


Mendota 1, Illinois 








Western Frozen Foods Co., Inc., Wat 
sonville, Calif 


Frozen and Canned Fruits and 
Vegetables 


Bereut-Richards Packing Co., Sacramen 


to Calif 
Cherry Growers, In Traverse City 
Mich 


Filice & Perrelli Canning Co., Inc., Rich 
mond, Calif 

Lamb-Weston, Inc., Weston, Ore 

Richmond-Chase Co., San Jose, Calif 

Silver Shore Cooperative, Inc., Sodus 
N. Y 

Sodus Fruit Exchange, Sodus, Mich 

Watsonville Canning Co., Watsonvill 
Calif 

Winter Garden Company, Inc., Knox 
ville, Tenn 

Winter Garden Freezer Co., Inec., Bells, 
Tenn 


Frozen Fish 


Commodore Foods, Inc., Lowell, Mass 

Empire Fish Co,, Gloucester, Mass 

Fishery Products, Inc., Cleveland, Ohio 

Genoa Fisheries, Inc., Boston, Mass 

Gorton’'s of Gloucester, Gloucester, Mass 

Teddy's Frosted Foods Inc., New York 
N. ¥ 


Chinese Food 

La Choy Food Products Div Beatrice 
Foods Arc hbold, Ohio 

Oriental Foods, Inc., Los Angeles, Calif 


Mushroom Packers 


( oncord Foods Lic ( oneordville 
Penna 


| B Swayne & Son Ine 


Square, Penna 


Kennett 





HUME TRACTOR-ROWER cuts and windrows green 
crops. 7, 8 and 10-foot models to fit almost any make 
tractor for all-weather harvesting 





HUME GREEN CROP LOADER handles up to a ton of 
Penn. vines in 90 seconds. Loads without roping, even 
under adverse weather and crop conditions. 







Freezing News 


Promotion « Selling * Research 


Courtesy 


Packaging Dit 


v estern-Waxide Specialty 
Crown Zellerbach Corp 


Vertical Overwraps 
Food Fair Stores, Ine 


phia has al new 


Philadel 
approa h to gain 
cabinet 


space vertical frozen food 


overwraps 
is designed for the 
package to lie flat with the 
end of the carton parallel to the 
front of the cabinet. The new pack 
ages will be turned 90 


Phe wrapper 


narrow 


from normal 
position 


food Fair also reversed normal 
labeling procedure by superimposing 
its label copy areas on natural look 
ing vignettes which cover the entire 
top of the package and all four sides 
This creates an impression of “look 


ing right into the package.” 


The products are being sold in 
Food Fair 
label, F. F, DeLuxe. Food Fair re 
ports that the 90° design enables a 
frozen food cabinet to hold 25% more 
rows of packages than the customary 


horizontal arrangement 


stores under its private 


Courtesy Lord Baltemore Press 


Realism in Cartons 

New 4-color cartons for the L. A 
Catering Co.'s Presto Frozen Dinners 
depict with realism complete beef 
ham, swiss steak and breaded veal 


cutlet dinners 


A color margin — different for each 


dinner —to the left of the pictured 
meal shows a drawing of a lady 
waving a magic wand over the direc 


tion: Just heat 


Ingredients are listed on the side 


pune Is 


\ sturdy, reverse tuck dinner car 
ton, without wax and overwrapped 
with plain cellophane, offers complete 
protection to the product and is said 


to be tamperprool 


Frying Chicken 

Armour and 
Gold buttered chicken — is 
cooked and served in the same rigid 


Company's Pan O’ 
trying 


aluminum pan in which it is packed. 
No defrosting is required and aver 
age cooking time is 75 minutes. 

The package contains 2% Ibs. of 
fresh frozen chicken (enough for 
four servings) cut into 14 pieces, in 
cluding giblets, Each of the pieces 
has been dipped in batter and coat 
ed with an herb-seasoned breading 
developed by Pepperidge Farm. Up 
per surfaces of the chicken are blan 
keted with 2 oz. of butter. 


Adds to Chinese Line 


Chun King Sales, Duluth, Minn., is 
distributing three new quick-frozen 
American-Oriental foods: two-serving 
beef chop suey, egg foo young and 
fried rice. 


Completing its tenth year, Chun 
King now has eight frozen food vari- 
eties, in addition to its canned line. 
Many of the key ingredients used in 
the company’s products — celery, bean 


sprouts, onions, sweet red peppers 


and other vegetables — are grown by 


an associate company, Wilderness 
Valley Farm, also in northern Minne 


sota, 


Courtesy Continental Can Co 


Mexican Dinner 

A pre-cooked, frozen Mexican din 
ner is being packaged in a colorful 
carton by La Cabana, a restaurant 
in Riverside, Calif. 

The carton pictures the complete 
a set table. Bright back 
ground colors draw attention to the 
illustration. The rear panel gives di 


dinner on 


rections for heating the dinner in 
the tray, as well as a menu of other 
Mexican dishes served by the restau 


rant 


Promotion Campaign 

The Banquet Canning Co., St. Lou 
is, Mo., has begun a large scale ad 
vertising campaign to promote its 
line of frozen food items in the south 
ern California market. 

Included in the line to be intro 
duced are meat and fruit pies; com 
plete turkey, chicken and beef din 
ners; and turkey sandwiches. All the 
items carry the Banquet label except 
the fruit pies which are packaged 
under the brand name “Dutch Oven.” 

Full page color ads will kick off 
the campaign in the Los Angeles 
market. Point of purchase material 
also will be used in stores. 


- Re ee 


rveake 
Vase 


Courtesy Milprint Inc 


Peeled Shrimp 


Individually frozen peeled and 
cleaned shrimp is a new product of 
Freeman Certi-Fresh Foods, Los An- 
geles, 

The product is being merchandised 
in a bright yellow cellophane wrap 
with illustrations of shrimp servings. 
Other colors in the wrap are pink, 
red, chartreuse and black. 
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Letters 


Directory of Wholesalers? 
To the Editor: We are interested in 
obtaining the names and addresses 
of wholesalers who carry a complete 
line of such frozen food packaging 
materials as wrapping paper, cartons, 
tapes, bags and foils for the comme 
cial locker plant and home freezer 
Can you supply us with this infor 

mation or suggest where a list or 
directory of this nature can be ob 
tained? 

William S. Floyd 

Behr-Manning Co 

Troy, N. Y 


Reprints Are Available 

To the Editor; Mr. John L. Etchells 
of the U. S. Food Fermentation Lab 
oratory, Raleigh, N. ¢ 
gested to me that I secure a reprint 
of a flow chart published in your 
October 15, 1955 issue of Food 
Packer (Page 43), showing layout 
and equipment for pasteurized pick 


recently sug 


les. 
| would appreciate a copy ol the 
article. Thank you very much for 
your cooperation 
Lyle J. Arnold 
Universidad Central De Las Villas 
Instituto De Planificacion 
Santa Clara, Cuba 
To the Editor: In your November 


issue we found a very interesting 
article, “Multiple Packaging Steps Up 
Sales.” Please let us know if we can 
obtain 100 reprints 

Poul Haustrup 

A/S Haustrups Fabriker 


Odense, Denmark 


Food Packer can supply reprints of 
articles or have them made up until 
two years after publication. — Editor 


Tomato Color Grading 

lo the Editor: The article, “Colon 
Grading of Tomatoes Still Has Bugs 
appearing in your March 1957 issue 
contained a picture of the Agtron col 
or tester. The caption under the pic 
ture states that the 
meter 0 to 100 seale can also be 


Agtron color 


converted to the Munsell system 
Can you tell us how this compari 
son is made? 
Eric Lovgren 
Quality Control Administrator 
The Welch Grape Juice Co., Inc 
Westfield, N. Y 
The comparison between the Mun 
sell system and the Agtron Model 
E and F reading was outlined in the 
July 1956 issue of Food Packer 
Correlations were made between 
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Munsell scoring and objective read 


ings of cut tomatoes and tomato 


juice Editor 


institutional Pack 


Continued from Page 28) 


57 season than the total sales of both 
1956 pea pack the 
difference is not great, but in corn 
the stocks of No 


corm has re irly 


produc ts. In the 


10 cans of golden 
disappeared while 
only slightly more than half of the 
total pack has moved out of the ware 
houses 

These statistics on cases are from 


National Canners Association. Total 


pack figures for corn were reported 
Nov. 6, 1956 and the most recent 
stock figures, Mar. 21, 1957. The 
1956 pea pack was reported Sept 
17, 1956 and the most recent stock 
figures on Mar. 21, 1957. The pack 
statistics are preliminary reports and 


ire subject to revision 


Ask Standards for 
Dietetic Foods 


The National Canners 
imnounced that a petition was sub 
mitted to the Secretary of Health 
Welfare asking for 
artificial 


Association 


Education and 
new standards to permit 


swectening 


PRODUCERS OF WASTE 
SCRAP AND FISH 
PRODUCTS... 


...will find the ALAMASK’” 


odor control chemicals excellent for the 
abatement of malodors, whether they be 
air-borne from operation stacks or from 
effluent and condensate liquors to stream. 


If you are troubled by obnoxious odors, why 
not contact our main office or nearest branch 
for further information, samples, and tech- 
nical assistance from our odor engineers. 


4 


ya 


ri 60 East S6th St. 
INC. New York 22, N.Y. 


PHILADELPHIA * CINCINNATI * CHICAGO * LOS ANGELES 
CANADA: NAUGATUCK, MONTREAL * CUBA: LUIS FELIPE, HAVANA 


MEXICO 


COMERCIAL REKA, MEXICO CITY 





INCENTIVE COUNTING? 


Higher wages dont 
always cause higher 
prices’ Lower your 
operating costs with 
correct production fig 
ures, protected by «4 
patented tamper 
proo! feature. HYTAB 
is @ rugged incentive 
counting system, built 
for long cannery life—the only complete 
piece rate system engineered and produc 
tion proved for wet cannery conditions. As 
each unit passes through the special chute 
a switch actuates the electrically connected 
remote counter. Production increases up to 
300%,, to more than pay for the system and 
accrue real savings in a single season. Write 
now for further details 
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Photos Courtesy Link-Belt News 


Four conveyors carry threshed peas to central building. 


Conveyor Collects Peas from Viner 


Peas are cleaned and loaded in 
lug boxes at central building 


ceMillan Canning Company, La 
M Conner, Wash., has eliminated 
the juggling of lug boxes at every 
viner in a pea viner station, The col- 
lecting is done by conveyors. Peas are 
passed on from 12 viners to a central 
building where they are cleaned be 
fore loading into lug boxes. 

Pea vines brought to the viners 
from nearby fields are loaded into 
the viners in a conventional manner. 
The shelled peas, instead of dropping 
into the lug boxes, fall onto an oscil- 
lating conveyor which carries them 
to the central building. 

The conveyor, a one piece, steel 
trough, 8 in. wide and 4 in. deep, is 
powered with a 1 h.p. drive unit 
The oscillating motion is produced 
by a constant-stroke eccentric, For 
merly, one man was detailed to han 
dle lug boxes from two viners. Now, 
the four conveyors, each of which 


Sanitation 


(Continued from Page 24) 


stainless steel is preferred to black 
ron 

An occasional damaged can may 
spill its contents on mechanical han 
dling equipment. When this occurs, 
the food material should be removed 
immediately, since most canned foods 
are excellent media for growth of 
bacteria 


Any track way that is slippery or 
slimy should be scrubbed with a 
brush and a detergent solution. All 
equipment should be cleaned with 
water under pressure and mechanical 
cleaning equipment to remove adher 
ing contamination. At times this may 
require devising special cleanup pro- 


Conveyor keeps even flow. 


collects from three viners, replaces 
six men in the McMillan company 
operation, Trucks pick up filled lug 
boxes at one place instead of six 
different points. 


Machinery used at the McMillan compa- 
ny viner station: 


Conveyors Link-Belt Company 
Viners Frank Hamachek Machine Company 


cedures. The use of bactericidal agents 
following general cleanup is rec- 
ommended, 

Cleaning should be daily — and 
more often, if necessary. Sanitation 
inspection in the warehouse should 
be equivalent to that in the food 
handling departments. 

These points should be considered 
a part of the post-processing sanita- 
tion program and should be an im- 
portant part in a plant’s overall sani- 
tation program. 

It has been found in experimental 
work that rough handling of cans will 
increase the incidence of spoilage 
even when no obvious dents are 
found in the cans. It is important 
that any can abuse be kept to a 
minimum even when cans do not 
show dents. 
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Classified Advertising 


Rate 65 
cents per line. Minimum charge $2.50. Cash 


Count 5 average words per line. 
with order, no discount allowed 
When “blind” 


address number 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


answering advertisements 


box and shown care of 


For Sale—Machinery & Equipment 


FOR SALE—Bird 32” x 50” St. St. Centrifugals; 
Sparkler #33-S-28 Steel Filters with St. St 
Leaves; Niagara Model 510 sq. ft. T316 St. St 
Vertical Filter; 3000 gal. St. St. Vacuum Tanks 
with coils. Fitzpatrick Comminuting Machines 
Models D & F. Also Piston Fillers; Kettles, 
Tanks (Steel, St. St., Aluminum), Mixers, etc 
PERRY EQUIPMENT CORP., 1405 N. 6th St, 
Philadelphia 22, Pa. 


World Automatic Labeling Machine with fix- 
tures to label round pints and quarts — in 
good working condition. $750.00. PRAIRIE 
VIEW HONEY CO., 12303 12th St., Detroit 
6. Mich. 


LABELER—FOR SALE—Biner-Ellison Labelmatic, 
new 1953, rebuilt 1956, good condition, 8 oz 
to gallons. Write Box 135, Food Packer 


IMMEDIATE SHIPMENT! For immediate use! 
For equipment at a savings — always rely on 
FOOD PROCESSING EQUIPMENT CO., Kala 
mazoo, Mich. 


FOR SALE. Four used Scott Viners, steel, late 
models, zipper aprons, etc. Four used Chisholm 


Ryder Viners, steel, model 1607 and later 


canning 
pickling 
preserving 


MAY, 1957 


Fully guaranteed. P. O. Box 1618. Muskogee 
Oklahoma 


ONE WORLD SEMI-AUTOMATIC LABELER, 
Model S Serial W9727. Standard Center Gum 
type. Capacity 25/40 12-0z., 32-02. bottles 
minute. Good condition. Purchased 1947 
FOUR 2” =55 BUMP PUMPS. Stainless Stee! 


ADVERTISERS’ 


American Can Co. 

Anchor Hocking Glass Corp. 
Angelus Sanitary Can Machine Co. 
Aseptic-Thermo Indicator Co. 


INDEX 


Good Condition. Less motors and drives, Pur Associated Seed Growers, Inc. 4th Cover 


chased 1945 to 1948. ONE WORTHINGTON 
AIR COMPRESSOR, size 82 x 9 horizontal 
single, belt driven. Capacity 174 CFM at PSI 
discharge pressure. Fair condition. Purchased 
1931. ONE MARLO MODEL F-1500 AIR 
HANDLING UNIT. Serial #35550. Complete 
with heat exchanger, fan and motor. Good 
condition. Capacity 10,800 CFM from 90° to 
64 Purchased 1949. ONE PATTERSON 
KELLY D HOT WATER HEATER, 2-pass, 17'4" 
x 99", 125% steam pressure, 70% water pres 
sure, 154 sq. ft. heating surface, serial #87553 
Good condition. Purchased 1950. Write P. O. 
Box 840, Terre Haute. ind. 


36 
10 
31 


Berlin Chapman Co. 
Bliss Co., E. W 
Burt Machine Co. 


Cellu-San Div., 33 
Container Corp. of America ....... 4 
Continental Can Co. 2nd Cover 


Darworth, Inc. 


Dodge & Olcott, Inc. T 
inc., E. 1. 29 


Du Pont de Nemours & Co., 
Food Machinery & Chemical Corp. .. 3 


Heekin Can Co. .. ciaa’ '@ 


Help Wanted Hume Co., H. D. 


33 
40 


Langsenkamp Co., F. H. 
POSITION AVAILABLE 


pervisory experience in the operation 
maintenance of canning equipment, have a 
high school education and are free to travel 
nationwide, we have an interesting job to dis 
Write Food Packer, Box 132 


if h had 
ee oad Magnuson Engineers, Inc. 


Owens-lillinois 


13 
39 


Pfizer & Co., Inc. 


Rhodia, Inc. 


cuss with you 


WANTED—Packaging Engineer with frozen 
food packaging experience for large packag 
ing machinery manufacturer. Mechanical or 
industrial engineer education and experience 
but not necessary. Excellent oppor 
tunities for growth and income in expanding 
field. Principal travel area — midwest. Con 
tact FOOD MACHINERY AND CHEMICAL 
CORP., Hoopeston, Ill. Attention: R. F. Hart 
man, Personnel Manager 


Robins & Co., A. K. 32 


Urschel Laboratories, Inc. 31 


useful 


Warner, Inc., Lansing B. 3rd Cover 


White Cap Co., Sub. of 
Continental Can Co. 

Wisconsin Alumni Research 
Foundation 


22-23 


40 


Charts, tables and formulas are prepared to be taken directly into 
the quality control laboratory. No extra computation or seeking 
further details from other sources will be necessary. In preparing 
specialty products, details are presented on the type of ingredients 
used, the quantity necessary for a given end volume and the 
necessary operations to make the combination of ingredients a 
high quality pack. 


Photographs and diagrams which accompany the details show 
latest equipment in action. Specific information is available for 
products whether they are packed in a metal or glass container, 
as well as recommended fill for various container sizes. 


It's 222 page volume—8 x 11 inches. The new size was designed 
to be big enough to lie flat which makes it easier to use, easier to 
read! Campbell's Book is the recognized authority—will serve you 
well—will keep you thoroughly, quickly informed. Have this handy 
finger tip reference when it's needed most! This is the popular 
1950 edition. 


Invest in your copy TODAY, just $10.00. 


Vance Publishing Corporation 
139 N. Clark, Chicago 2, tli 


Please send coples at $10.00 cach. 


Address 


iin en cinetrtn en cautlio te 


City 





JUST OFF THE PRESS! 
The Best of Food Packer's 


QUALITY 
CONTROL 
CLINIC 


New Booklet Answers Your 
Questions, Describes and 
Wlustrates Current Practice 
and Equipment 


* 


Here, at last, in one handy 32-page 
reference work, FOOD PACKER presents 
“the best’ of its famous monthly 
Quality Control Clinic, by Dr. Wilbur 
A. Gould. Fully illustrated — charts, 
photos, graphs, data tables. Features 


these and other pertinent subjects 


% Quality control laboratory 
design and operation 


Instruments for quality 
control and evaluation 


Interpretation of quality 
control data 


Automation in food plants 


Quality control in freezing 


Variety evaluation in proc- 
essing 


Fill weight data and 
standards 


Size classification data 


Here is a complete, up-to-date quality 
control handbook for everyone in your 
organization who has anything to do 


with the control of product quality 


ORDER YOUR COPIES TODAY! 


$1 per copy—Discounts for 
quantities 


5-10 copies. . 10% 25-49 copies. .20% 
11.24 copies. .15% 50 or more. ..25% 


FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


Enclosed is $ Please forward 


promptly copy(ies) of your new 
32-page illustrated booklet, “The Best 
of Food Packer's Quality Control 


Clinic.’ 
NAME 
COMPANY 


ADDRESS 


Man of the Month 


LOM ODL DBO OLLIELLO)» 


William H. Ross 


President 
Leininger & Co., Inc. 


illiam H. Ross, president ot 
Leininger & Co., Inc 
respected and popular figure in the 
canning industry, is a broker who 
has an enviable reputation. He has 


a widely 


countless friends, not only among 
sales representatives of canners, but 
among production personnel, label 
ing and shipping crews and even 
individual growers. 

During his many years in the in 
dustry he has been an advisor and 
confidant for both packers and whole 
salers, His phone in the busy Mil 
waukee office often will ring with 
a call from either a packer or whole 
saler who needs advice on a sale 
or purchase, “What is the condition 
of the market?” “What about the 
quality involved?” Bill Ross’s judg 
ment is accepted as both impartial 
and astute on many transactions that 
he never enters 

Mr. Ross has made an important 
contribution to his industry through 
a policy of integrity and trust. In ad 
dition to operating a highly-rated 
brokerage business, he acts on a direct 
brokerage basis with many excellent 
buyers, as well 


Buyer-Seller Relations 


Mr. Ross has done much to ce 
ment permanent relationships be 
tween the packer and the whole 
saler, He has shown how confidence 
and integrity among canner, broker 
and wholesaler operate for their best 
interests 

According to Mr. Ross, if a packet 
packs the very finest quality he can 
every year, the sales to consumers 
will increase automatically. Whole 
salers will respond to a dependable 
quality supplier 


In his business Mr. Ross has fol- 
lowed the policy of nothing but a 
“straight-forward, above-the-table 
transaction,” — his own expression. 
This is his business philosophy and 
has been the basis for his entire 
career, 

He is known as a man who al 
ways walks into a problem and set 
tles it in a quiet, amicable manner. 

Bill Ross is a friendly, responsive 
man. He is an easy, interested lis- 
tener, but an articulate speaker, too. 


Talked into it 


The story is told that he entered 
the brokerage business as the result 
of pressure from canners themselves. 
This was back in 1928 when Mr. 
Ross was on the road for a container 
manufacturer. He was doing such a 
bang-up job selling containers, the 
canners complained that he should 
go out and sell the products packed 
in the containers. 

That year Mr. Ross started in the 
brokerage field. 

Recently he tried both sides of 
the industry. He was part owner of 
two canning plants, one in Illinois, the 
other in Wisconsin. 


Born in Milwaukee 


Bill Ross was born in Milwaukee 
on May 23, 1895. Although he will 
be 62 this month, he looks years 
younger. He came from a_ family 
of 12 children and attended ele 
mentary school and high school in 
Milwaukee prior to entering the Uni 
versity of Wisconsin. 

Mr. Ross enlisted in the Army aft 
er graduation and served in World 
War I. He entered as a_ private, 
served overseas and was discharged 
as a lieutenant. After returning to 
civilian life he sold farm machinery 
for a short time, and then joined 
the staff of the Kieckhefer Contain- 
er Corporation. He served the mid- 
west territory for many years. 

Upon the death of Mr. Leininge: 
in 1954, Mr. Ross, who was a part 
owner, became the controlling mem 
ber of Leininger & Co., Inc. 

Mr. Ross lives with his wife, Flor 
ence, in their home in Milwaukee. 
His daughter, June, is working at 
the Wisconsin General Hospital in 
Madison. 

His range of outside interests is 
wide. He is a golfer of some skill and 
an avid follower of the Milwaukee 
Braves and the Green Bay Packers. 
He enjoys reading and classical mus 
ic and plays the piano 

And it is well known among mem- 
bers of the food industry that when 
an impromptu quartette is formed at 
any gathering it will usually find Bill 
Ross contributing a fine, round bass. 
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your success or failure depends on these 


It takes careful management to keep these in the 
right proportion, and when you can convert an ‘‘over- 
head" dollar into a ‘profit’ dollar, you have 
strengthened your position in today's competitive 
field. 


For Food Processors, CANNERS EXCHANGE pro- 
vides a 50 -year time-tested plan to reduce insurance 
overhead safely. Thousands of our policyholders 
have saved up to 40% of the customary premiums 
charged by other insurance companies. In addition, 
they received a complete insurance and inspection 
service specifically planned to serve the Industry! 


Only a plan which is specifically designed for the 
Food Processor can give so much at such little cost. 


1956 CANNERS EXCHANGE SAVINGS DISTRIBUTION TOTAL SAVINGS TO DATE HAVE 
TO POLICYHOLDERS TOTALED $1,169,500.97 AMOUNTED TO $31 ,465,622.14 


If you are not now a policyholder, but believe your plant 
is entitled to a preferred risk classification, write to: 


Canners Exchange « 
LANSING B. WARNER, INC. 


4210 PETERSON AVENUE + CHICAGO 30, ILL. 


50 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 





ASGROW production methods 
ASGROW processing facilities 


ASGROW auality control 


add up to a new high in uniformity of size and color in baby lima seed 


HERE’S WHAT THIS MEANS FOR YOU: 


1. Greater precision in planting 

2. More uniform emergence 

3. Greater uniformity in the crop 

4. Better quality—and a higher profit—in your pack 


NOW, MORE THAN EVER, YOU GET MORE FOR 
YOUR MONEY WHEN YOU BOOK WITH ASGROW 


ASSOCIATED SEED GROWERS, Inc 


s and growers of vegetable seeds since 1856 
Main Office: New Haven 2, Conn. 


Oakland 4 San Antonio 11 





